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IT’S THINGS LIKE THESE 


‘Your customers want to know 





1 


Because of the use of BUFFALO GRINDERS, 
there is no mashing or burning of the mect, 
nor chemical reaction to change its color cr 
destroy the albumen. 


2 


That Buffalo Grinders improve the binding 
and keeping qualities of the product. 


3 


That clean, cool cutting, as a result of the 
engineered design of Buffalo Grinders, is 
assured, thus protecting the protein value 
of the ground meat and improving quality 
and yield of the finished product. 


4 


That they are assured of a uniform product 
at all times of the highest quality. 


BUFFALO GRINDERS 


Are built in models and sizes to suit the in- 
dividual requirements of each manufacturer 


whether small, medium or large. 


Th eal 


7” 








Once your customers know these facts, they 
are customers that you will keep! A satisfied 
customer is a dividend-assuring asset. 


BUFFALO GRINDERS are compact, fast and 
smooth in operation and are built for a long 
life of efficient, low cost service. 


Their complete structural features and oper- 
ating advantages are explained in our cat- 
alog. Write for a free copy today. 


JOHN E. SMITH’S SONS CO. 
50 Broadway Buffalo 3, New York 
SALES AND SERVICE OFFICES IN PRINCIPAL CITIES 
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QUALITY SAUSAGE 
MAKING MACHINES 
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THE RIGHT PAPER FOR YOUR POSTWAR 
FOOD PACKAGES? ...... CHECK WITH 


NEKOOSA-EDWARDS’ RESEARCH STAFF...NOW! 


Within the research laboratories of Nekoosa-Edwards you will 
find the most advanced facilities for determining the paper that 
will most efficiently provide the ideal packaging material for your 
postwar food package. And at Nekoosa-Edwards, you will also 
find the manufacturing capacity and know-how to carry through 


on the postwar solution of your problem. Inquiries invited now. 





NEKOOSA-EDWARDS PAPER COMPANY 


PORT EDWARDS 


WISCONSIN 
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G@resh-Method’ Casing Cleaning System 


WN cudahy Brothers Co. handles 600 hogs per hour 


with this new installation 


ystrated here is Globe’s Casing Cleaning System built Produces clean, white, strong casings 
Cudahy Brothers Co., Cudahy, Wisconsin. Consisting 


) Strippers, 2 Crushers and 3 Finishers, this system with less time and cost 
ns out casings from 600 hogs per hour, perfectly 
~ned and ready for use the same day hogs are slaugh- 
ed. Automatically fed by belt conveyors, this system 
mally is operated by 3 or 4 men. 


You should investigate the profits you can make from 
Globe’s modern Casing Cleaning Equipment, which uti- 
lizes the scientific, “fresh” method of processing. A com- 
plete and compact system, it will turn out casings of 
better color and greater strength. Unpleasant odors of 

Safe, reliable, easily operated, it incorporates many the “‘fermentation” method are eliminated . . . labor and 

iusive Globe features. Stainless steel guards and pans production costs are reduced to a minimum .. . and less 
~v) il machines . . . enclosed gear boxes on Crushers and than half the floor space is required. Whatever your 
gy" abishers . . . Variable speed motor on second Stripper needs, Globe will supply exactly the right equipment for 
troughs, pans, chutes hot-dip galvanized after you. Available as a complete system or separate units. 
ication . . . micrometer adjustments. Get full information and profit story now. 
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(HE GLOBE COMPANY 


" 300 S. PRINCETON AVENUE CHICAGO 9, ILLINOIS 


E MERCKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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VILTER 
“PAKICE” 


SAUSAGE MANUFACTURE 


A Vilter “‘PAKICE” plant will give you a wholly ing $1.00 per ton, handles easier, avoids crushing 
new conception of economy and efficiency — in and meltage losses, helps produce better sausage 
car icing or sausage making. due to finer mixing of ice with meat. Longer life 


FEWER MEN can ice MORE cars, in many hours for cutter knives, for snow-soft PAKICE has no 
Idss time. at far lower cost, with PAKICE Bri- #4, knife-dulling lumps. 

quettes. Made in scientific ovoid shape with mini- 50% LOWER ICE CcOosTs 
mum of contact points to assure a greater exposed are reported by many meat packers and sausage 
surface for free air passage and lower makers as a result of using Viilter 
PAKICE. Savings like this soon 
pay the cost of installing a Vilter 


e | a PAKICER. Send for complete details. 


refrigerator car temperatures. 
‘CRYSTALFORM PAKICE, produced 


in your own plant at costs approach- 





Offices in Principal Cities 
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PLASMA TO THE RESCUE... 
Mr. Cellophane protecting the needle! 


THE NEEDLES which transmit blood plasma to One more essential war job for Sylvania! 
our Armed Forces must be kept sterile. And One more “command performance” for cello- 
that’s Sylvania cellophane’s job! The needles _ phane. But bear in mind that the developments 
are first sealed in cellophane then sterilized at | Sylvania is making today will mean more uses 


terrific heat. The cellophane stays air-tight for cellophane. . . and better cellophane . . . in 
and bacteria resistant. The needles stay sterile! the postwar tomorrow. 


SYLVANIA CELLOPHANE 


Made only by SYLVANIA INDUSTRIAL Corporation 


Manufacturers of cellophane and other cellulose products since 1929 
General Sales Office: 122 E. 42nd St., New York 17, N. ¥. ® Plant and Principal Office: Fredericksburg, Va. 
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HATS OFF TO THE Past 
poste OFF 10 THE Fore f ' 
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FOR THE 


MEAT PACKING INDUSTRY 


GENUINE VEGETABLE PARCHMENT - WAXED 
SPECIAL TREATED - GREASEPROOF 


KALAMAZOO VEGETABLE PARCHMENT COMPANY 
PARCHMENT a KALAMAZOO 99 . Oa 
BRANCH PLANTS AT HOUSTON, TEXAS» AND PHILADELPHIA, PA 





The National Provisioner—February 10, 1948 


JOE 


The job of supplying meat for Service, 
Lend Lease and Civilian requirements is 
truly a big one . . . a 25,000,000,000 
pound* GIANT! 

And, likewise, the job of supplying 
future needs that will be ruled by com- 
petitive markets, efficient and economi- 
cal operations and better products, is 
looming big on the post-war horizon. 


But in either case, HOTTMANN 
EQUIPMENT .. . Kutmixers and Mix- 
ers for production . . . Fat Melters, Per- 
colators and Blood Tanks for salvage 
.-- will do the kind of a wartime or a 
peacetime job that you want. So get in 
touch with HOTTMANN, today! 


*“National Provisioner” Figures 





THE HOTTMANN MACHINE COMPANY 


3325-47 East Allen Street ‘ Philadelphia, Penna 


The National Provisioner—February 10, 1945 





WEST CARROLLTON GENUINE 
VEGETABLE PARCHMENT” 


INSOLUBLE 
GREASE RESISTANT 


FOR WRAPPING BUTTER - MEATS - POULTRY - FISH 
SHORTENING AND ALL MOIST FOODS 


WEST CARROLLTON PARCHMENT CO. 


WEST CARROLLTON, OHIO Ss 
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When its WORCESTER SALT Youre Sure 





Extra Flavorful! Fights Spoilage! 


To bring out the full, rich meat taste...as well as the It takes a superior grade of salt, one that’s dependably 

appetizing appeal of other ingredients, such as sugar pure, to give the best preservative action and inhibit ‘ 
and spices... be sure the salt you use is really favorful. micro-organisms that cause spoilage. Worcester Salt : 
Your best bet is the best salt, Worcester Salt. has been the standard of dependability for years. 
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Sure Cure! 





Special for Specialties! 


Quality meat-curing calls for salt that’s free as possible Beef shortage means a bigger demand for specialty 
from bitter-tasting chlorides. A clear brine is no guar- meats for home-prepared meals, box lunches. To avoid 
antee, because these impurities are invisible in solution bitter taste in your specialty meats, and to be sure 
and not removed by filtration. Better make sure by of full flavor and appetite appeal, use Worcester Salt. 
specifying the tops in quality...Worcester Salt. It pays out in results. 


e Yes, good salt is good business. That’s why Wo VC e ste / 
so many of America’s foremost meat men 

insist on pure, fine, free-running Worcester 

Salt. Money can’t buy a better quality salt! a 
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* The natural and evenly distributed 
porosity of Armour’s natural casings 
means your smoke formula penetrates 
the sausages evenly, deeply, easily. This 
means uniformity in your sausage fla- 
vor—a big factor in repeat selling. 

Limited quantities of Armour’s 
natural casings are available in vari- 


Armour’s Natural Casings 





eties which will suit all your needs 
for fine smoked sausages. Accurate 
calibration, inspection and grading 
assures utmost uniformity and quality. 
Call your Armour Branch or Plant 
today! We want to help you work 
out your Natural Casing supply 
problems. 





ARMOUR and Company 
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Tobin Reports Lower 
Net Income for ‘44; 


Tonnage Increases 4% 


Sharply higher costs, including labor 
and taxes, during the fiscal year ending 
November 25, 1944, dropped the net in- 
come of.the Tobin 
Packing Co. 15.8 
per cent below the 
level of the previ- 
ous year, F. M. To- 
bin, president and 
general manager, 
told stockholders in 
the annual report 
on the firm’s finan- 
cial condition. Net 
income last year 
was $389,673.85, 
equal to $1.78 a 
share on common 
stock after all 
charges, taxes and 
dividends on the 
company’s 7 per cent preferred stock. 

Combined sales and miscellaneous in- 
come totaled $54,554,655.96 compared 
with $55,051,124.63 the previous year. 
Production tonnage of 279,367,414 Ibs. 
represented an increase of 4 per cent. 
Livestock slaughter increased 12 per 
cent as the company’s four plants 
slaughtered 1,020,372 hogs and 55,303 
cattle and calves. 


Increases in working capital and 
earned surplus for the year were re- 
flected in the balance sheet, which was 
presented during the annual stockhold- 
ers’ meeting held recently. Tobin re- 
vealed that “dividends have been paid 
quarterly since the merger at the an- 
nual rate of $7 per share on preferred 
stock and $1 a share on common stock.” 

Directors re-elected are: W. L. Cas- 
teel, F. J. Clark, W. C. Codling, H. L. 
Cooper, H. K. Gillman, F. W. Hager- 
man, R. J. Hughes, John J. Krez, T. G. 
Leiss, F. A. McNamee, R. N. Peck, H. 
Rumsey, jr., and F. M. Tobin. 

The following officers were also re- 
elected: F. M. Tobin, president and gen- 
eral manager; W. C. Codling, first vice 
president and manager, Albany divi- 
sion; W. L. Casteel, vice president; H. 
Rumsey, jr., vice president and mana- 
ger, Rochester division; F. J. Clark, vice 
president and manager, Fort Dodge 
division; R. N. Peck, comptroller and 
general office manager; R. J. Hughes, 
treasurer; F. W. Hagerman, secretary; 
H. L. Cooper and T. G. Leiss, assistant 
vice presidents, and J. E. Menzies, as- 
sistant vice president and manager, 
Estherville division; J. J. Burke, P. J. 
Vaeth, jr., J. Wells, J. C. Meyer, O. J. 
McKirchey, sr., assistant secretaries 
and assistant treasurers; J. H. Mc- 
Grath, R. B. Hunter and E. R. Partis, 
assistant treasurers. 





F. M. TOBIN 
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NIMPA Divisions to 
Meet Individually 











The annual meeting of the National 
Independent Meat Packers Association, 
which had been scheduled for April 18, 
19 and 20 in Chicago, has been indefi- 
nitely postponed. The NIMPA board of 
directors will meet at the Morrison ho- 
tel, Chicago, on April 19 and 20, it was 
announced this week. 

The six divisions of NIMPA will 
probably hold divisional meetings at 
which the attendance will be not more 
than 50. Members attending divisional 
meetings will choose two divisional di- 
rectors and one divisional vice presi- 
dent. These will serve on the national 
board of directors. The new directors, 
who will be elected for three-year terms, 
will succeed the two directors who were 
elected for one-year terms at the Chi- 
cago meeting in 1944. 


“UTILITY” SET ASIDE RAISED 


The War Food Administration this 
weekend issued WFO 75.2, effective Feb- 
ruary 11, increasing the set aside per- 
centage for Utility beef from 50 to 70 
per cent in all states except California, 
Oregon and Washington, in which the 
figures will remain 50 per cent. 








THOS. E. WILSON HONORED 


Thos. E. Wilson, chairman of the board, 
Wilson & Co., shown as he was presented 
the Chicago Rotary Club Award, National, 
by J. D. MacKeever, president of the IIli- 
nois Manufacturers Association and chair- 
man of the jury of awards, at the Sherman 
hotel on January 30. The award was given 
to Wilson for outstanding service in the 
conservation of fats for the war effort and 
in the extension of the 4-H club idea. 


Liver Specifications 
Are Relaxed by OPA 


In Amendment 7 to MPR 398, effec- 
tive February 8, OPA has revised the 
definitions of “Livers, beef, unblem- 
ished,” “Livers, calf, overweight” and 
“Livers, veal or calf, unblemished” to 
relax slightly the rigid specifications 
previously required on sales of unblem- 
ished livers generally. This action was 
taken at the suggestion of the armed 
forces that the previous specifications 
hampered purchase of desired quanti- 
ties of these items. The amendment pro- 
vides that unblemished livers may in- 
clude livers which have minor cuts or 
slight breaks caused by removal of the 
gall bladder or in separating the liver 
from the carcass, by hooks or caused 
during the examination of the portal 
glands by MID inspectors where such 
minor cuts or slight skin breaks do not 
impair the quality of the liver. It is also 
specified that the large blood vessel 
lying along the side of the liver shall be 
trimmed even with liver surface. 

OPA explained that while the Admin- 
istrator is reluctant to relax specifica- 
tions as a basis of increasing sales to a 
designated class of buyers without ap- 
propriate action pricewise, investigation 
has shown the action justified. 

Section 14 of the regulation has been 
amended to permit sellers to charge 
$1.00 per cwt. on delivery of livers to 
the buyer where the livers are specially 
selected and individually packaged in 
accordance with Army specifications. 


As an added precautionary measure 
concerning the enforcement of provi- 
sions relating to sales of cured beef 
tongues, Amendment 7 provides that 
when beef tongues are cured, their 
weight must not exceed the green weight 
by more than 10 per cent, or when 
smoked must not exceed green weight. 


LIMIT NON-INSPECTED KILL 


Following authorization by OES Di- 
rector Fred Vinson, the War Food Ad- 
ministration this week issued WFO 126 
and WFO 126.1, establishing and cer- 
tifying to the Defense Supplies Corpora- 
tion the percentages of livestock slaugh- 
tered during the accounting periods of 
1944 for use in determining maximum 
livestock slaughter payments to non- 
federally inspected packers during cor- 
responding accounting periods of 1945. 

In line with earlier announcements, 
WFEA limited the 1945 slaughter of cat- 
tle and calves by non-inspected packers 
(on which subsidies will be paid) to 100 
per cent of the live weight slaughtered 
during the corresponding accounting 
period of 1944. Slaughter of hogs for 
these packers is limited to 70 per cent 
of the live weight handled in the like 
accounting period last year. 








Fork trucks pick up vat filled with hams at end of conveyor in 
pumping room of John Morrell & Co. plant. 


tit 








Vats are stacked two-high in curing cellar by fork truck. 
(left) is filling lower vat with brine. 


POWER INDUSTRIAL TRUCKS INTEGRATE 
MORRELL PLANT OPERATIONS 


VOLUTION of a completely inte- 
E grated system of handling meat 

food products, in conjunction with 
a continuing program of plant expan- 
sion and modernization by John Mor- 
rell & Co. at its Sioux Falls, S. D., 
plant, has materially reduced handling 
costs and assisted in maintaining estab- 
lished production schedules under the 
difficult conditions of the war emer- 
gency. The handling and haulage prob- 
lems arising from the processing of a 
large volume of diversified products, 
and delivering them to several shipping 
docks, have been met by forward-look- 
ing consideration of all factors which 
could effect economies in the movement 
of materials through processes and to 
shipping. 


Following completion of cure, hams or bellies are dumped on 
conveyor by second vat dumping machine. 


ae 
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In accordance with accepted pack- 
inghouse practice, maximum use is 
made of mechanical conveyors in the 
Morrell plant for moving product past 
the employes at controlled rates of 
speed, and of gravity chutes to provide 
quick delivery of many packaged prod- 
ucts to the shipping room. 


Between the fixed means of transpor- 
tation there are a number of handling 
and haulage operations. A study of 
these operations, and consultation with 
material handling specialists, revealed 
that economies could be realized in 
many departments by using power in- 
dustrial trucks to move materials faster 
and increase the size of unit loads. 
When power trucks were substituted 
for hand trucks on some operations 


Nc 








where there was obvious promise of 
improvement, the savings were so at 
tractive that steps were taken to estab 
lish the most favorable plant conditions 
for utilizing power equipment. 

Early experience by the company 
with the use of power trucks on a lim 


“ited scale had indicated that building 


design which contemplated the use of 
hand trucks was unsuitable in several 
respects for the efficient operation af 
power trucks. Accordingly, when a new 
building was erected to provide for 
expanding production, definite plans 
were made to assure that all details 
would be adequate for the widest pos 
sible use of trucks throughout the 
plant. 

Floors and floor supports were de 


Platform trucks transport skids of packaged products by elevator 
from upper floors to shipping dock. 
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Fork truck places loaded vat of hams in vat dumping machine 
for overhaul. Latter machine is shown at right. 


signed for live load capacities up to 
250 Ibs. per sq. ft., thus forestalling the 
development of cracks in flooring. 
Cracks and crevices in floors are not 
only inconsistent with packinghouse 
standards of cleanliness, but are also 
undesirable where power trucks are op- 
erated, because they cause damage to 
the tires and create driving conditions 
which are fatiguing to operators. 


Inter-department haulage was aided 
by designing door openings large 
enough to allow easy passage of fully 
loaded trucks—and, wherever it ap- 
peared desirable, doors were equipped 
for mechanical operation, with remote 
control devices operable by the truck 
operator. The doors opening into re- 
frigerated rooms are necessarily kept 
closed at all times. When a power truck 
approaches one of these doors the 
driver slows down and pulls the cord 
of the control device. By the time he 
reaches the doorway the door has 
opened; he passes through and pulls a 


Skid loads of product are delivered directly into refrigerator cars 
at the plant by platform trucks. 


- 
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second control cord to close the door, 
then resumes speed. There is no appre- 
ciable loss of time. 

Movement of materials from one floor 
to another is speeded up by the installa- 
tion of high speed elevators of 10,000 
Ibs. capacity, with floor space and door 
openings large enough to supply clear- 
ance for loaded trucks. Also, wide 
shipping docks permit temporary stor- 
age of loaded skids without causing 
traffic jams, even when the loading 
crews are busiest. 

Attention to these details in the phys- 
ical plant adds very little to the con- 
struction cost, and vastly increases the 
productivity of the Morrell fleet of 
power trucks. Because these trucks take 
over where fixed conveyors leave off, 
they would be constantly operating at 
a disadvantage if no systematic plan- 
ning had been done to link them up 
efficiently with the conveyors. 

Two types of power industrial trucks 
are in use—the fork type, and the low 








After vat has been positioned in vat dumping machine, it tips on 
side, dumping contents into another vat. 


lift platform type. Fork trucks are used 
mostly for handling smoked pork prod- 
ucts in process. The low lift trucks 
carry packaged products from packing 
rooms to storage or shipping, usually 
on skids, to avoid holding a truck idle 
during loading or unloading. 

The effect on product handling costs 
of the advance planning outlined above 
can be observed in the rapid movement 
of goods in process. The cycle of opera- 
tions in one method of curing hams will 
serve as an example. 


Hams are delivered from the green 
meat grading room to a conveyor which 
traverses the pumping room, and from 
the conveyor’s end they are loaded into 
waiting vats. A fork type power truck 
picks up a vat load of hams (1,400 lbs.) 
and enters the curing cellar which ad- 
joins the pumping room. The truck op- 
erator opens the curing cellar door 
and closes it behind him by remote con- 
trol. His first stop is on the scale, to 


(Continued on page 31.) 


One section of the battery charging and industrial truck mainte- 
nance room at John Morrell & Co. plant. 
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WANTED: A Million More Listeners for N 
“The Life of Riley” Program 


ACKER salesmen should urge 
Pitei dealer customers to listen to 
“The Life of Riley” radio program 

on the Blue network each Sunday eve- 
ning in order to get the latest news on 
the meat situation, R. A. Rath, chair- 
man of the advertising planning com- 
mittee for the American Meat Institute 
educational program, told thousands of 
members of packer sales staffs on Feb- 
ruary 10 via a special wired broadcast 
from Chicago and Hollywood, Cal. 

Speakers on the wired broadcast pro- 
gram, heard by meat packers and their 
sales representatives in 160 cities from 
coast to coast, were John Holmes, presi- 
dent of Swift & Company and chairman 
of the AMI advertising policy commit- 
tee; Wesley Hardenbergh, president of 
the American Meat Institute; Don C. 
Smith, vice chairman of the advertising 
planning committee, and Mr. Rath. 

Declaring that a million new listeners 
are being sought for ‘The Life of Riley’ 
program, Mr. Rath pointed out that 
radio provides a flexible medium for 
getting current information about meat 
to consumers and 
retailers. 

wel something 
happens on Thurs- 
day or Friday or 
Saturday that is 
important to the 
meat industry 
(and it frequently 


has happened in 
these days of 
shortages, ration- 


ing and other prob- 
lems) we can go to 
the American peo- 
ple on Sunday 
night with the 
story, and save the 
retailer a lot of explaining to his cus- 
tomers the next week,” Mr. Rath ex- 
plained. 

“Remember that fact when you are 
talking to the retailers about meat’s 
radio show—when you are getting them 
interested in listening to ‘The Life of 
Riley’ . . . once you get him to listen he 
will pass the news on to his customers 
and ‘The Life of Riley’ will be further 
on its way to being one of the top pro- 
grams in America from the standpoint 
of listeners. 


Radio reaches deeply into American 
life—and the AMI has a program in 
“The Life of Riley” that appeals to the 
millions, chairman Rath declared. 

“There are 47,000,000 radios in the 
United States; 32,000,000 families have 
radios and they listen to them, on the 
average, for more than five hours every 
day. In big cities, small towns or on 
the farm, almost everywhere in the na- 
tion, families average that five hours 
per day of radio listening. Millions -of 





R. A. RATH 
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people, as someone else pointed out, get 
their ideas from what they hear more 
than from what they see and read.” 


Stating that nothing is more impor- 
tant in wartime, or any time, than 
nutrition and public health, chairman 
John Holmes pointed out that the edu- 
cational program of the American Meat 
Institute, of which ‘The Life of Riley’ 
radio show is a part, is largely devoted 
to informing the people of the country 
about the health-giving values and 
properties of meat. 
That’s why we want 
more people to lis- 
ten to ‘The Life of 
Riley.’ 

“There’s another 
good reason for 
wanting more lis- 
teners, and prob- 
ably this reason 
will appeal even 
more strongly to 
each and every one 
of you: when peace- 
time comes and 
more and more 
meat becomes avail- 
able, you will be 
glad that the American people have 
been educated to want more meat, not 
only because it’s good eating, but be- 
cause it’s good for them. When your 
selling problems begin to materialize 
again—when in the post war era there 
is plenty of food and plenty of competi- 
tion between meats and other foods— 
and selling gets tough again—then in- 
deed is when all of you will realize the 
full benefits of ‘The Life of Riley’ pro- 
gram and the rest of the meat indus- 
try’s educational campaign. 


“It would therefore seem to me that 
our intention to increase and multiply 
the listening audi- 
ence to the radio 
program has a very 
definite and prac- 
tical plus value for 
each of you. That’s 
why each of you 
will want to do 
your part to in- 
crease ‘The Life of 
Riley’ listenership. 
A radio following 
is something that 
takes time to de- 
velop. People have 
to get acquainted 
with the show and 
they have to learn 





JOHN HOLMES 


W. HARDEN. 

BERGH 
where to find it on the dial. They have 
to be encouraged to listen to it for the 
first time or the first few times.” 


After describing how “The Life of 
Riley” has been promoted in Institute 
advertising, bulletins, in publicity and 
by other means, president Hardenbergh 








—— 


of the AMI told the nationwide audiense 
that “no matter how effective the adya. 
tising, or how interesting the pub 
there’s no recommendation like the my 
ommendation of a friend across the 
back fence—or across the counter” 


That’s why,” said Mr. Hardenbergh, 
“as a major part of a big new prom. 
tion program for ‘The Life of 
we are asking every salesman to talk 
‘The Life of Riley’ with your frieng 
and customers during the next fe, 
weeks as you have never talked § 
before. That’s the way we can make 
our radio program—and the whole meat 
educational program—do more for the 
future of the meat industry.” ' 

A ‘steamed-up’ retailer has been g 
common phenomenon during the last 
couple of years, vice chairman Do 
Smith told the listeners. “However? 
said he, “I believe we packinghouge 
salesmen can get 
retailers - ‘steamed 
up’ over ‘The Life 
of Riley’ if we will 
do more talking 
about the program 
and _ explaining 
what it is doing for 
him. Let’s try to 
cut short his com- 
ments about what 
is wrong with the 
meat industry and 
tell him a few of 
the many things 
that are right about 

DON SMITH it, and what. the 

Institute is doing 
to present the story of meat to the na 
tion in its true light. The most power- 
ful thing the Institute is doing is ‘The 
Life of Riley’ radio program and sales- 
men should talk up the program to 
every retailer they contact. It’s swell 
entertainment with the outstanding 
character of the decade as the star and 
the commercials in the program are 
carefully written to create a better 
understanding of the meat industry i 
the minds of the listeners and always 
brings the retailer into the picture. 


“Keep telling the retailer about the 
program—keep asking him to listen 
himself—get him to keep after his cus 
tomers and ask them to listen. Explain 
to him that it’s a program furnished by 
the Institute to build up a better fee- 
ing towards the products he handles. 


“The war will be over one of these 
days and when things become no 
we, in the meat industry, will need 
become salesmen again and ‘The Life 
of Riley’ program will help make future 
meat sales easier. Packinghouse salee 
men haven’t a great deal of product ® 
sell right now, so\I suggest they all try 
to keep in practice by selling ‘The Life 
of Riley’ radio program.” ‘ 
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N. Y. OPA Chief Sees 
Meat Problems Eased; 
Restaurants Cooperate 























Daniel P. Wooley, New York regional 
OPA administrator, told the New York 
Emergency Meat Committee last week 
that in his opinion “a key to the solu- 
tion of most of our meat problems has 
been found” in the imposition of over- 
riding ceilings on cattle and in the limi- 
tation of slaughter of Choice and Good 
cattle. 

“Studies by our price experts” said 
Mr. Wooley, “all point to the conclu- 
sion that there are adequate margins 
all along the line from grower to re- 
tailer for profitable operation in the dis- 
tribution of meat. Even the growers 
have expressed themselves as satisfied 
with the present ceilings, provided no 
additional squeeze is developed in the 
cost of corn and feed. 

“T want to sa¥ to the retail butchers 
of the region that under the new direc- 
tive, the squeeze is off. There is no ex- 
euse for any overcharges by anybody. 
While it may take several weeks for this 
new program to come to its full flower, 
Iam happy to say that already prices 
at the cattle markets have dropped and 
larger meat supplies are on hand for 
civilian purposes than has been the case 
for sometime. I venture to state that 
this improvement will continue as the 
new program becomes more effective. 


Warns Against "Sabotage" 


“During the past month there has 
been considerable understanding and 
even sympathy for the meat dealers 
who have been placed in a squeeze with 
rigid price ceilings at which they have 
to sell, and an uncontrolled live cattle 
cost. Your government has recognized 
this squeeze to the extent of subsidizing 
present meat ceilings by $2.80 per 100 
pounds out of the taxpayers’ money. 

“If some group in the meat industry 
tries to sabotage this program, if it in- 
sists on dealing in the black market 
and if it refuses to give any informa- 
tion on black market operations, all 
public sympathy with the meat industry 
will be lost. As far as the OPA is con- 
cerned, we are expanding to a consider- 
able extent our enforcement division 
and we will make every effort to put 
the profiteers and the black market 
operators out of the meat business and 
into the jails where they belong.” 

Mayor La Guardia’s program to 
make New York a meatless city two 
days a week by denying restaurants, 
hotels, lunch counters and drug stores 
the right to sell meat on Tuesdays and 
Fridays became effective recently with 
most operators of eating establishments 
teported complying with terms of the 
new edict. One of the few early viola- 
tors reported was the city-operated 
cafeteria in the municipal building. 

In response to a suggestion by the 
Mayor that retail meat stores remain 
tlosed several days a week in order to 





PRODUCTION FEAT WINS "A" FOR ESSKAY 


HE Wm. Schluderberg-T. J. Kurdle Co. became the first Baltimore food 
processing plant to receive the War Food Administration Achievement 
“A” Award during impressive ceremonies in the Patterson Park high school 
auditorium, Baltimore, January 20. The award is tendered only those food 
processing plants whose “production records, outstanding for quantity and 
quality, merit high honors.” 
Presentation of the “A” flag, symbolizing the award, was made by Major 
James T. Hamlin, Richmond Army Service Forces Depot, Richmond, Va. In 





PROMINENT AT “A” AWARD CEREMONIES 


Displaying coveted award flag are (Il. to r.) Major James T. Hamlin, Richmond 

Army Service Forces Depot; William F. Schluderberg, Esskay president, and four 

veteran employes who have been with the company a combined total of 169 years— 
John Scheller, Franz Nassel, Conrad Blum and Mrs. Catherine Hackett. 


accepting, William F. Schluderberg, president, said: “I am proud of the fact 
that as a group—employes and management together—we have been so able 
to serve our government. Our award carries an obligation to continue and 
improve this good work.” Token presentation of award pins, which all em- 
ployes may wear, was made by Sgt. Edward H. Haywood of the First 
Ranger battalion. 

The Schluderberg-Kurdle packing company achieved its unusual produc- 
tion record in the face of a sharp drop in total number of employes, it was ex- 
plained. During the past year, the firm’s labor force was said to be 20 per 
cent below the 1941 level. Despite this handicap, livestock slaughter, the 
plant’s base operation, increased 45 per cent. 

In commenting on the production record of the Baltimore packing plant, 
Niles S. Baldrige, WFA district representative, pointed to the low absentee- 
ism rate of the concern, saying: “During the past year, 18 per cent of all 
persons employed at Esskay had a perfect attendance record, losing not a 





single day; 27 per cent had records of less than six days of absence.” 








cut expenses during the period of short 
supplies, the city’s independent meat 
dealers and the AF of L meat cutters 
union announced that they were com- 
pleting plans under which all independ- 
ent meat stores will close on Sundays 
and Mondays, with kosher stores closed 
Saturdays and Sundays. Two thousand 
more man-days will thus be made avail- 
able for boning meat for the Army in 
meat plants designated by the Quarter- 
master Corps, union representatives 
pointed out. 


Well-fattened beef animals produce 
31.3 per cent rib and loin as contrasted 
with 27.2 per cent from a thin animal. 
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INDICTED IN MEAT FRAUD 


Charged with conspiracy to defraud 
the government, false statements and 
concealment of government property by 
trickery, seven men were arrested by 
the FBI at San Francisco for allegedly 
attempting to divert more than 25,000 
Ibs. of meat intended for the overseas 
armed forces to the black market. Bail 
was set at $10,000 each. 

Those indicted include the steward 
and assistant steward of a merchant 
vessel used as a troop transport, a meat 
company official, a meat market oper- 
ator, two restaurant proprietors and a 
truck driver who was accused of taking 
part in the plan to divert meat into il- 
legal channels. 


Page 17 














Three Interesting Food Decisions 
by Ohio Supreme Court Analyzed 








REVIEW of three decisions 

handed down last year by the Su- 
preme Court of Ohio, all involving dam- 
age suits against food retailers, reveals 
certain aspects of interest to the meat 
packing industry, 
particularly since 
in any or all of the 
cases the defend- 
ant might have 
been the processor 
or manufacturer 
instead of the re- 
tailer, according to 
Harry L. Rudnick, 
Chicago attorney, 
who analyzed the 
legal implications 
of the decisions at 
the request of THE 
NATIONAL PROVI- 
SIONER. 


In two of the 

cases the charge was made that trich- 
inosis was contracted by eating infected 
pork, in one instance with fatal results. 
The third suit was based on alleged ill- 
ness resulting from the discovery of 
worms in canned peaches. “The fact 
that peaches were the contents of the 
can is immaterial,” Rudnick pointed 
out. “The ruling would have been the 
same had the can contained meat. In 
fact, the court’s decision is partly based 
on a previously decided case which in- 
volved the sale of canned beef.” 


H. L. RUDNICK 


Trichinosis Caused Death 


Special interest is attached to one of 
the trichinosis cases in which the re- 
tailer admitted to being the processor. 
The suit, filed by the administrator of 
the estate of the decedent, charged that 
death had resulted from the eating of 
mettwurst prepared by the defendant, 
who said that it had been made from 
fresh pork shoulders and hams. Testi- 
mony indicated that the mettwurst had 
been eaten uncooked, a practice which 
the deceased had followed for many 
years. The decision hinged on the jury’s 
opinion as to whether the consumer was 
guilty of contributory negligence by not 
cooking the mettwurst, which would 
have rendered the parasite harmless. 
The jury ruled in favor of the plaintiff, 
awarding judgment of $3,000. 

“Tt is interesting to note,” says Rud- 
nick, “that although the jury decided 
against the defendant, the court com- 
mented: ‘Had the decedent eaten the 
raw shoulder or ham of pork as it came 
from the slaughtered animal, a differ- 
ent conclusion as to contributory negli- 
gence might be required.’ ” 

This is virtually what happened in 
the second trichinosis case which was 
decided in favor of the retailer despite 
the consumer’s contention that the in- 
fected pork had been thoroughly cooked. 
The court found, in effect, that had the 
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pork been properly cooked it would 
have been impossible for the plaintiff to 
have contracted trichinosis. He was 
therefore adjudged guilty of contribu- 
tory negligence, the jury returning a 
verdict in favor of the retailer. 

Until contributory negligence on the 
part of the consumer was proved, how- 
ever, the retailer was in a vulnerable 
position, according to Rudnick, who ex- 
plains that “the court ruled that the 
inability of the seller to make an in- 
spection [of the raw pork shoulders] 
prior to sale does not relieve him of 
responsibility, and that trichinae-in- 
fected meat does not qualify as ‘whole- 
some’ within the meaning of the stat- 
ute covering this situation.” 

Although the summary of this case 
is somewhat confusing in that it ap- 
pears to pose one negative against an- 
other, it is cited as follows: “This case 
holds that it is negligence per se under 
the Ohio law for a seller to sell pork 
infected with trichinae, even though 
the seller does not know, or has no 
practical means of knowing, this fact, 
but that a purchaser or consumer who 
eats uncooked pork is guilty of con- 
tributory negligence, which would de- 
feat recovery of damages.” The court 
conceded that the retailer’s contention 
that he is in no wise responsible for 
illness resulting from the eating of im- 
properly cooked pork purchased in his 
store is supported by decisions in a 
number of other states, including New 
York, Illinois, Michigan and Maryland. 

The third case presented this ques- 
tion of law: “Is a retailer liable in dam- 
ages for the sale of unwholesome food 
where such food when sold is contained 
in an original package which does not 
admit of inspection of the contents by 
the retailer?” Answering this question, 
the court said: 


Retailer Held Liable 


“Ignorance of the unwholesome con- 
dition of the food is no excuse for the 
seller. Neither is it any excuse that 
the seller chose to offer the food in a 
sealed container whereby he could not 
examine the contents. The seller’s duty 
to warn the buyer cannot be avoided 
by the excuse that he did not know the 
provision was unwholesome and that it 
was impracticable to open the can and 
examine the provision.” 

As was pointed out previously, this 
case involved alleged illness resulting 
from the finding of worms in a can of 
peaches, although the decision would 
have been the same had the can con- 
tained meat, in the opinion of Mr. 
Rudnick. 

In all three cases cited, the retailer 
is at liberty to sue the supplier in turn, 
Rudnick said. The verdicts returned in 
the earlier cases would have little bear- 
ing on such suits, he indicated. 


The 


Rise of Margarine 
and Future Outlook 
Are Traced by Lug 


HERE is room for expanded gs 

of both margarine and butter g 
the war, Charles E. Lund, chief of 
fats and oils unit of the Bureag 
Foreign and Domestic Commeree, J 
Department of Commerce, told the 
bers of the National Association of 
garine Manufacturers in annual se 
at Chicago on January 25. E. 
“From present indications,” said 
Lund, “1944 domestic production 
fats and oils will remain a record § 
some years. In 1945 the output wil] 
down about 1,000,000,000 lbs. but 
still be 2,700,000,000 over the 193 
prewar figures. With the aid of st 
accumulated during the past 
new supplies and imports should § 
sufficient to provide the presently est 
mated 11,300,000,000« lbs. needed 
essential civilian, military and len 
lease purposes. Butter production 
continue low in 1945, with both butte 
and margarine probably remaining m 
tioned, and demand for both strong, 

“The augmented wartime productig 
of fats and oils creates questions 
the future and the ingenuity and fam 
sightedness of the entire industry 
determine to a considerable degree 
prosperity of any particular group,” ” 

In opening his address, which . 
compassed a review and forecast 
fats and oils industries in domestic am 
foreign commerce, Mr. Lund i 
the flow of fats through channels 4 
domestic commerce, pointing out ¢ 
whereas prior to the war this county 
was dependent on foreign sources f 
18 per cent of its fats and oils, wal 
time exigencies have resulted in.a 
cline in this dependence to 9 per cent 
But reduced imports have not fore 
a like curtailment in consumption sine 
domestic production has been expanded 
to a degree considerably greater than 
loss of foreign materials. 

“The amount of fats and oils pre’ 
duced in 1944 by the nation’s farms 
and factories was the largest in the 
history of this country,” Mr. Lund said 
“The 10,900,000,000 lbs. produced et 
ceeded by 3,700,000,000 Ibs. the 1935-89 
average. Domestic output not only off- 
set the loss in imports, but also pre 
vided sufficient quantities to permit 
consumption at a rate only slightly 
lower than in prewar years, plus a 
increase of a billion pounds in exports. 

“The principal single factor account 
ing for the increase in domestic pre 
duction has been an augmented 
output. The 3,300,000,000 Ibs. of lard. 
produced in 1944 was an all-time record, 
exceeding the previous year’s peak by 
200,000,000 and the prewar 1939 output 
by a billion and a third pounds. 

“Among the vegetable oils, soybeal 
was the most important element in & 
panded domestie supplies. A re 
unimportant domestic oil in the 
production increased from 39,009, 

(Continued on page 22.) 
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You wouldn’t expect 
to maintain 1945 
Production with this 
1800 Hand Sausage 
Stuffer exhibited 
at Andover, Mass. 
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Today's Markets de- 
mand Quality Sausage 
produced with modern 
machines and seasoned 
with modern, up to the 
minute seasonings. 





B.F.M. Seasonings MEET THIS DEMAND 


@ They're as modern as tomorrow morning's Use up to 25 pounds in your own Sausage Kitchen. 

newspaper. Full of rich, savory goodness, they'll — Try it, test it, any way you like. 

bring your customers back for more and more of . ie 
lf you and your customers don't agree that it's 

your sausage and meat loaves. 


better than any seasoning you've ever used . . . 
ship back the unused portion (within 30 days) 
at our expense . . . and we'll cancel your invoice. 


B.F.M. SEASONINGS are “engineered” to meet ° 
today's streamlined conditions. They're completely 
soluble . . . no waste matter... 100% flavor... 
ready to go to work instantly in your product Wire your order collect — Tow / 
... appealing to the appetites of your customers. 

Good, wholesome, clean, refreshing flavor 


always uniform. ‘ 
Order 100 pounds of B.F.M. SEASONING today. CAA1CC 


FOOD MATERIALS 


Ole Me -laelelehv ach 7 


Cleveland 15 


ec Nn a 


+ ~~ 
e Sledge our entire experience and research fo the develotment of the Packing Industry 
























words mean? 


SAVOR 
AVENGE 
STIPEND 
LINK 
DEXTROSE 


e Educational advertising has 

taught 8 out of 10 people that 
8-4 dextrose is the new word for 
food-energy sugar. 


9-4 CORN PRODUCTS SALES COMPANY 


y—> 17 Battery Place New York 4, N. Y. 
SUaMSNV 


that many people make mistakes in the 
meaning of words? Here are five old 
words and one new word. How many 
people, do you think, know what these 





HOW MANY OUT OF 10? 


Write your guess — then turn the page 
upside down for the answer. 


Based on Johnson O'Connor's 
book “English Vocabulary Builder” 
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MAKING FARMER SAUSAGE 


An eastern sausage processor wants 
to know how farmer sausage is made 
put does not state whether he is inter- 
ested in the fresh or dry variety. He 
writes: 

EDITOR, THE NATIONAL PROVISIONER: 

Can you give us a formula and processing di- 
rections for the manufacture of farmer sausage? 

Both fresh and dry farmer sausage 
may be made from the same meat 
formula which calls for: 


60 Ibs. fresh lean boneless beef chucks 
40 Ibs. fresh pork trimmings, 40 to 50 per 
cent lean 


GRINDING. — The beef is run 
through the %-in. plate. Spread pork 
trimmings(which should be given re- 
frigeration treatment prescribed by the 
MID) on top and grind together 
through %4-in. plate with following sea- 
soning and curing ingredients: 

6 oz. ground white pepper 

3 Ibs. salt 

3 oz. sodium nitrate 
4 oz, granulated sugar 
4 oz. refined corn sugar 

Many packers have found convenience 
in use of ready-prepared seasonings, or 
specially-prepared seasonings, as manu- 
factured by reputable firms, in making 
their sausage products. 

ROCKING.—Some processors prefer 
to rock the meat used in farmer sau- 
sage. After beef has been ground 
through %-in. plate it is rocked for 2% 
to 3 minutes and thoroughly intermixed. 
Uncut pork trimmings and seasoning 
ingredients are then placed on the 
rocker and chopped until the pork has 
been cut into %-in. pieces. The meats 
are mixed for 2 minutes and spread on 
boards or shelves in the cooler to cure 
in layers not over 8 in. thick. Hold at 
38 degs. for 48 hours or until the meat 
is thoroughly cured. 


Stuff the cured meat solidly into beef 
middles cut 16 to 19 in. long. Middles 
should be 2 to 2% in. wide; they should 
be pricked to prevent air pockets. Hold 
on smokesticks for 12 hours. 

FRESH.—The fresh type of farmer 
is smoked for 8 to 12 hours at a tem- 
perature not exceeding 90 degs. F. 
Temperature in the smokehouse may be 
— to 100 degs. during the last 2 

ours. 


After smoking, the fresh farmer is 
sprayed with hot water for 1 minute. 
It is held at room temperature until 
partially cooled and is moved into a 
well-ventilated cooler held at 50 degs. F. 
It is ready for sale after it has been 
chilled. This product is known as fresh 
or soft farmer sausage and is different 
from the dry product. 

DRY.—When making dry farmer the 
stuffed sausage is smoked for 60 to 84 
hours. The product is banked in the 
dry room for about 18 hours; it is then 
spread out in the hanging section and 
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dried from 25 to 60 days. Air tempera- 
ture and humidity must be closely con- 
trolled during this process. 


OXFORD STYLE SAUSAGE 


A midwestern processor has asked for 
a formula for Oxford style sausage. 
He writes: 

EDITOR THE NATIONAL PROVISIONER: 

We want to know how Oxford style sausage is 
made. Can you send us a formula and processing 
directions? 

Oxford style sausage in many ways 
resembles such products as berliner, 
luncheon meat, pork roll and minced 
sausage. It is a simply seasoned, cooked 
and smoked pork sausage. 

Lean shoulders are sometimes used in 
making this product. Blade meat or 
lean pork trimmings (if you have them) 
with a little fat can also be utilized. 

A 100-lb. batch of meat is ground 
through 1-in. plate. Dissolve following 
curing ingredients in a gallon of ice 
water: 

3 Ibs. high quality salt 

3 oz. sodium nitrate 

3 oz. granulated sugar 

3 oz. dextrose (corn sugar) 
Put meat in mixer and pour solution 
over it, mixing for about 3 minutes. 

The meat may be cured with or with- 
out addition of second ham pickle. If 
ham pickle is used it should be 50 deg. 
and sweet. One-half gallon of pickle is 
poured over meat in barrel. Hold meat 
in cooler at 38 degs. for 7 days, or until 
fully cured. 

At end of this time take 20 lbs. of 
meat and chop fine in silent cutter. Put 
remaining 80 lbs. in mixer and add 20 
lbs. of finely chopped meat. Mix for 4 
minutes and put in stuffer. 


Stuff meat in clean beef bungs cut 18 
in. long or in corresponding artificial 
casings. Then wrap string around sau- 
sage and hang in cooler for 36 hours at 
a temperature of 45 to 50 degs. Product 
is smoked until it takes a nice color. 


Cook sausage for 3 hours at 165 degs. 
After removal from cooker, spray with 
cold water and hang up to dry. Product 
is then ready for market. 


REUSING FULLER'S EARTH 


A meat packer in the Northwest 
wants to know whether fuller’s earth or 
other material used in clarifying or 
decolorizing lard has any reuse value. 
He writes: 


EDITOR THE NATIONAL PROVISIONER: 

Is there any way to reclaim the fuller’s earth 
and similar material we use in refining lard? 
Has anyone ever extracted the grease from it? 

We have never heard of this material 


being used after removal from the filter 


press. Of course the grease could be 
removed, but it is doubtful whether the 
process would be profitable. If the earth 
contains too much grease the inquirer’s 
filtering operations are at fault. 


TRY NEW INSECTICIDE 


Several packing companies have been 
conducting experiments with the new 
insecticide DDT under a program spon- 
sored by the American Meat Institute. 
The insecticide has been used with good 
results by the armed forces, and al- 
though the entire commercial produc- 
tion is now going to the government, 
the AMI was able to obtain a small 
amount for experimental purposes. 


DDT has been used in meat plants at 
five different geographical locations 
mainly for extermination of flies and 
roaches. There has been some indica- 
tion, however, of toxic action upon mice 
and young rats. The DDT can be used 
either as a spray or as a dust. For 
spraying, it is dissolved in kerosene, 
fuel or lubrication oil, or emulsified in 
water. For use as a dust it is mixed 
with talc, or similar inert substances. 


When applied to surfaces upon which 
insects alight, the toxic effect continues 
for a considerable period of time. This 
was demonstrated in the plant experi- 
ments by placing two fly traps adjacent 
to one another, treating one with DDT 
and leaving the other untreated. The 
flies in the untreated trap remained 
alive, whereas those in the treated trap 
were killed. Where the application of 
the DDT was carried out properly, the 
toxic effect persisted for some time. 
However, the maximum length of time 
the treatment was effective was not 
definitely determined. 


At one plant, walls of a room badly 
infested with flies were sprayed with a 
5 per cent oil solution at the rate of one 
quart to 500 sq. ft. of wall area. Sixty 
days after the application of this spray, 
flies alighting on the walls were killed. 
As the lethal effect is not immediate, 
the dead flies may be found at some 
distance from the point of contact with 
the treated surface. 

DDT in powder form has been found 
effective in eliminating roaches, except 
a small variety under % inches in 
length. An oil solution of DDT was also 
effective when applied to the walls of a 
hide cellar where large cockroaches cus- 
tomarily gathered. Use of DDT in a 
tank house minimized greatly the in- 
festation of cockroaches. Similar re- 
sults were obtained in a locker room. 


Want a good sausage-maker? See 
Classified page. 
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Margarine Outlook 


(Continued from page 18.) 


lbs. in 1932 to more than a billion in 
1944. Output has more than doubled 
since 1939.” 

Mr. Lund discussed the changes war 
has wrought in conditions under which 
consumers obtain fats in their diets. 


“Although the consumption of so- 
called visible fats such as lard, shorten- 
ing and butter has decreased during 
the war, the consumption of all fats 
in our diet has increased,” he said. 
“The invisible fats come principally 
from such products as meat, fish, milk, 
eggs, peanut butter and nuts. It is 
estimated that in 1939, per capita con- 


sumption of edible fats was 95 lbs., 
of which 46 came from prepared prod- 
ucts and 49 from ‘invisibles.’ In 1943, 
total per capita use had risen to 102 
lbs., 45 lbs. of which came from visible 
fats. In 1944 estimated per capita con- 
sumption of butter was about 12 lbs. 
However, the increase in fluid milk con- 
sumption, compared with 1935-39 aver- 
age, provided the equivalent of another 


3% lbs. of butter. 


“In the course of adjusting types of 
mar- 
garine production was put under the 


products to available supplies, 


most liberal quota of any in the fats 
and oil field. Production of 614,000,000 
Ibs. in 1943 was more than double the 
1939 output. Withdrawals for domestic 
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*Trade Mark Registered U. S. Patent Office 








No other lard processing 
method approaches the speed, 
cleanliness, and uniform top- 
quality production as Votator! 
The model illustrated has a ca- 
pacity of 9,000 to 10,000 pounds 
per hour...smaller size pro- 
duces 3,000 pounds per hour. 
Votator’scompletely closed sys- 
tem chills, aerates, and plasti- 
cizes in one quick, continuous 
operation, producing snowy- 
white lard of uniform creamy 
texture, completely free from 
graininess.~Greater eye appeal 
and better keeping quality jus- 
tify better prices. Write to The 
Girdler Corporation, Votator 
Div., Dept. NP2-2, Louisville 1, 
Kentucky. 








A CONTINUOUS 
CLOSED LARD 


A @IRDLER PRODUCT PROCESSING UNIT 









consumption rose from 301,000,000 the 
in 1939 to 503,000,000 Ibs. in 1943. dy 
most of the 100,000,000 Ibs. balance j, 
tween production and civilian co 

tion was exported to areas n 

supplied by the European margariy 
industry, your postwar export effor 
should probably be directed to expang 
ing sales in Latin American marke, 


“The expansion in our mar 
production from prewar proportions has 
brought with it an increasing use @ 
domestic oils—252,000,000 Ibs. of cot 
tonseed and 198,000,000 lbs. of gm 
bean oil comprised 90 per cent of 
materials used in margarine in 
The other 10 per cent was alsg 
domestic origin.” rs 


Army Beef and Lamb Wrap 
Allowances Are Increased 


New amendments to both the beef 
and veal and lamb and mutton price 
regulations—Amendment 52 to RMPR 
169 and Amendment 16 to RMPR 239— 
provide increased allowances for wrap 
ping beef sold for export shipment 
the armed services and for wrapping 
telescoped lamb according to Army spe 
cifications. Both amendments became 
effective February 3. 


Amendment 52, RMPR 169 authorizes 
addition of 40c per cwt. for wrapping 
or packaging beef carcasses or cuts for 
export shipment in accordance with 
Federal Specification PP-B-221A. Add. 
tion of 35¢ per ewt. for freezing also ig 
allowed in connection with such sales. 
Previously, there was no allowance for 
export wrapping. The permitted addi 
tion of 15c per cwt. for wrapping and 
packaging and/or 35c per ecwt. for 


| freezing is retained in connection with 


| 





domestic sales to war agencies. 


The amendment also fixes a new al 
lowance of $1 per cwt. for dry-packing 
corned beef for export shipment through 
war procurement agencies. This addi- 
tion covers the cost of freezing, wrap- 
ping and boxing the product in accord 
ance with federal specifications. 

Amendment 16, RMPR 239 permits an 
additional 40c per cwt. allowance for 
packing telescoped style lamb and mut 
ton for export in an inner covering of 
kraft waxed crinkled paper with an 
outer covering of muslin, osnaburg oF 
doubled’ stockinette tubing or other 
wrapping meeting Army specifications. 
Allowances heretofore in effect for 
preparation and wrapping of telescoped 
lamb and mutton, which were based on 
FSCC specifications, remain unchanged. 
The 40c allowance is in addition to the 
regular allowance and is specifi 
limited to the special export wrap. 


CHAIN STORE SALES 


Kroger Grocery & Baking Co. sales 
for the four-week period ended January 
27 totaled $33,371,690, an increase of 
3 per cent over sales for the correspond 
ing period of 1944. 
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ONLY THE SPERTIFIER GIVES YOU THIS 


Protection Against ““Off-Taste’”’ In Meats 






PERTIFIER 


may use this patented 


Please send me full information about the Spertifier and its exclusive advantages. 


in an ultraviolet 
installation 


Because only the 


SELECTIVE 
Ultraviolet Process 


You install ultraviolet ray equipment for 
several good reasons: to destroy air-borne, 
slime-forming bacteria and mold; to elimi- 
nate odors; to cut refrigeration costs; to 
safely speed up tenderizing and reduce losses 
due to shrinkage. 


You don’t install it...to change the fla- 
vor of your meat. 


That’s why Sperti, Inc. builds the Sperti- 
fier (under exclusive, basic patents granted 
10 years before any subsequent patent) to 
filter out the short wave lengths which pro- 
duce ozone, frequently cause fats in meat to 
become rancid. 


Under present patents, only Sperti, Inc. 
has the right to use this selective ultraviolet 
ray process. Only the Spertifier can give you 
this protection against the effects of short, 
uncontrolled wave lengths. 


For the full story of what the Spertifier’s 
exclusive, patented features can mean to you 
in extra sales and profits, write or mail thé 
coupon, today. 











" adhe atnanaubunn aineiwennanben 
SPERTI, INC., 
MAIL THE COUPON, | %p.W210 
incinnati 12, io 
TODAY => | 
learn other reasons why more and ! NAME 
more meat packers are choosing | 
the Spertifier over any other ultra- | ADDRESS 
violet ray installation. city 
fe 
A PRODUCT OF SPERTI, INC. 
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All ANCO Sausage Room Equipment is of the most modern 

being built to help you make an improved product with IMOL 
machinery upkeep. Only first grade materials and expert sativdiics are Pied 
in the production of Equipment bearing the ANCO trademark... The ANCO 
Grinder featured above. with its original patented cylinder has a screw which 
feeds the meat rapidly without mashing, hecting, or backing up, therefore it is 
both efficient. and safe. it has become standard Equipment in many plants on 
the merits of its performance .. “Our 43 years of packinghouse engineering 
experience, and extensive manufacturing facilities are at your service ... For 
complete description of modern Sausage Room Equipment, we refer you to 
ANCO Catalog No. 64, a copy of which you should have in your files. 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO 9, ILLINOIS 
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Personalities and Events 


if the Week 


@ Construction of a modern slaughter- 
house, built in accordance with federal 
and state sanitary engineering specifi- 
cations, will be started soon in Eliza- 
beth, N. J., by Marion C. Love.: Mean- 
while, permission has been granted Love 
to continue the use of his present 
slaughtering facilities. 

@ Sale of the Block & Guss Packing 
Co., Salt Lake City, Utah, to wee Fink, 
operator of the abattoir at Twin Falls, 
Utah, for $40,000 is announced by Louis 
Block, who operated the plant for the 
past ten years. 

@ George P. Yoerk, 73, former head of 
the Mohr & Yoerk Co., Sacramento, 
Calif. a wholesale meat concern which 
dosed its doors in 1931 after 68 years 
of business, died of a heart attack re- 
cently. 

@ Harvey L. Skellinger, 67, former dis- 
trict and plant manager for Wilson & 
Co., New York, N. Y., a well known 
figure in eastern meat trade circles, 
passed away at his home in that city 
recently. He had been with the com- 
pany for 34 years, starting as branch 
manager. He is survived by a son and 
brother. 

@ E. M. Kane, 47, district supervisor of 
canned foods for Wilson & Co., New 
York, N. Y., died recently. He had been 
employed by Wilson since 1934. Sur- 
viving are his widow and two children. 


@ James M. O’Grady, retired president 
of the Shamokin Meat Packing Co., 
Shamokin, Pa., died late last month at 
Haledon, N. J. Earlier in his career, he 
had served as a government meat in- 
spector at St. Louis. 
® J. T. Studsill is beginning the con- 
struction of a modern abattoir at Amer- 
icus, Ga., with an initial investment of 
approximately $23,000. The unit, it is 
reported, will have a capacity of 50 
cattle and 100 hogs daily, handling live- 
stock from Sumter and adjoining coun- 
ties. 
® Gilbert J. Waller, 85, who was man- 
ager of the Hawaiian Meat Co. at the 
time of his retirement in 1937, died on 
January 27 in San Francisco after a 
short illness. Active in Hawaiian busi- 
hess and civic activities for 55 years, 
he was credited with having introduced 
tefrigeration in the islands, bringing 
the equipment from Glasgow, Scotland. 
Anative of Yorkshire, England, Waller 
started at the age of 22 with the Metro- 
Politan Meat Co., which later became 
the Hawaiian Meat Co. 
® Martin D. Levy, vice president, Berth. 
& Co., Chicago, who is completing 
years of service with the organiza- 
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CATTLE DIE AS SNOW COLLAPSES ROOF 


Weakened by the weight of heavy snows in the East, the roof of the Amdorsky slaughter- 
house, Rochester, N. Y., gave way, killing many head of cattle and injuring others. 
Firemen are shown removing snow from the body of one of the animals. 





tion, spent last week in New York City. 
@ Southern California members of the 


American Meat Institute held a dinner 
meeting on January 31 in the Biltmore 
hotel, Los Angeles, under the direction 


of Albert T. Luer, regional chairman, 
with more than 70 packers on hand to 
discuss the new subsidy regulation and 





Industry Gold Sta rs 


x *k * 


BALDYGA, JOSEPH.—Pvt. Joseph Baldyga, 
with the 5th Army, was killed in action in 
Italy in July, 1944, it is reported by Hy- 
grade Food Products Corp., Detroit. He was 
formerly employed ‘in the company’s smoked 
meat department. 


EKLOMP, CORNELIUS.—Sgt. Cornelius J. 
Klomp of the 5th Armored Infantry Battal- 
ion, formerly employed in the boning depart- 
ment of Agar Packing & Provision Corp., 
Chicago, was killed in action in Belgium on 
January 14, the company announces. He left 
a wife and four-month-old daughter. 
NOVAK, WALTER.—Pfc. Walter T. Novak, 
22, a member of the Infantry, was killed in 
action in France in September, 1944. He 
was formerly a scaler in the night assembly 
department of Hygrade Food Products Corp., 
Detroit. 


STOCKS, CLEM.—Pvt. Clem Stocks, 27, em- 
* ployed by the Rath Packing Co., Waterloo, 
Ia., before entering the service in March, 
1944, was killed in action in Belgium on 
December 31, 1944, the War Department re- 
-ports. His immediate survivors are his wife 
and three daughters. 

WOJTKOWIAEK, LOUIS.—Sgt. Louis Wojt- 
kowiak, former employe of the smoked 
meat department of Hygrade Food Products 
Corp., Detroit, was killed in action in Italy 
on October 23, 1944. 
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other industry topics. Among those 
presenting their views were Harry Os- 
man, E. Floyd Forbes and Champ Reese, 
AMI representatives, and S. P. Corne- 
lius, California packer and Institute di- 
rector. 

@ Milton R. Katzenberg, Jacob Stern & 
Sons, has been elected a governor and 
vice president of Commodity Exchange, 
Inc., New York, to represent the hide 
group on the exchange. 

® Visitors to New York during the past 
week included J. D. Cooney, vice presi- 
dent, Wilson & Co., Chicago, and R. M. 
Smith and E. A. Ellendt, both from the j 
Wilson canned meat department. ti 
@ Steps to have all rendering plants in 
Cleveland, Ohio, declared nuisances by 
legislative action were pledged recently 
by a member of the city council. His 
statement was made after Darling & 
Co. had won its third court battle in a i 
campaign by area residents to force a 
reduction in noxious odors. Officials of 
the company declared they had done {y 
everything possible to eliminate the ( 
odors through the installation of im- 
proved equipment. : 
@ Black market thieves on February 2 
broke into the packinghouse operated 
by George Likas at 2011% E. 74th st., 
Los Angeles, making off with 1,000 lbs. 
of beef loins, 500 lbs. of ham, 265 Ibs. 
of lamb, 400 lbs. of slab bacon, 400 lbs. 
of lard and 48 lbs. of sausage. 


® Marshall Frozen Meat & Food Lock- 
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ers Co., Culver City, Calif., is renovating 
and enlarging -its facilities. 

@ Contending that a secondary boycott 
was used to prevent him from obtaining 
meat from packing plants, James J. 
Benson, Santa Ana, Calif., meat distrib- 
utor, obtained an order in superior 
court restraining the A. F. of L. Butch- 
ers’ Union 551 from picketing the es- 
tablishment. The court ordered the 
union to show cause why it should not 
be permanently restrained from acts 
resulting in the refusal of packers to 
deliver meat to Benson. 

@ Leo L. Rummel, director of public 
relations for Kroger Grocery & Baking 
Co., was installed February 1 as presi- 
dent of the Midsouth Chain Stores 
Council at a meeting of the executive 
committee in Memphis. 


@ H. S. Humason, recently elected as- 
sistant vice president of the City Ice & 
Fuel Co., Chicago, has also been named 
assistant to F. F. Rhode, vice president, 
who supervises the company’s extensive 
car icing and railroad activities. He will 
continue as assistant to R. C. Mucker- 
man, vice president in, charge of cold 
storage operations. 

@ In answer to tighter rationing con- 
trol of standard varieties of meat, the 
Montana Horse Meat Market, Seattle, 
Wash., has intensified its merchandis- 
ing efforts to sell housewives equine 
steaks and other point-free horse meat 
delicacies. 

@Charley Dwyer, of Wilson & Co., 
Chicago, beef sales department, who 
is in Mercy Hospital recovering from a 
broken hip sustained in a fall on the ice 
around Christmas time, expects to be 
out in another week or so. 


@ Damage estimated at $75,000 re- 
sulted from a fire which swept the plant 
of the C. Rice Packing Co., Maysville, 
Ky., on January 26. Large quantities 
of sausage and other meats were in- 
cluded in the loss, according to Bernard 
Rice, general manager. Mrs. Catherine 
Rice, president of the firm, which also 
has a plant at Covington, Ky., disclosed 
that the loss was covered by insurance. 


@ A change in the meat inspection ordi- 
nance of Salt Lake City, Utah, entailing 
higher inspection fees and the branding 
or tagging of all meat products sold to 
the public, has been taken under advise- 





Kuhner Ft. Wayne Plant 
Is Bought by Marhoefer 


Marhoefer Packing Co., Chicago, has 
announced the recent acquisition of the 
Ft. Wayne, Ind., government inspected 
plant ofthe Kuhner 
Packing Co. The 
newly acquired 
plant, located on 
the Nickel Plate 
railroad, covers an 
area of 5% acres 
and has a daily 
capacity of 1,000 
hogs and 100cattle. 
It now employs 
more than 200 per- 
sons and includes 
complete facilities 
for slaughtering, 
refrigeration, stor- 
age and processing. 
No change in per- 
sonnel is contemplated, and the Mar- 
hoefer executive offices will remain at 
the Chicago plant, 820 W. Fulton st. 
Elmer Strasser continues as manager 
of the Kuhner unit. 


J. MARHOEFER 


Purchase of the Kuhner plant marks 
the third step in the expansion program 
of the Marhoefer Packing Co. since its 
founding about ten years ago by John 
H. Marhoefer. Marhoefer announces 
that the move ‘is a necessary expansion 
in view of the constantly increasing 
demand for the company’s product. The 
increased sausage production, it is 
pointed out, will enable the firm to 
serve not only the area surrounding Ft. 
Wayne, but also to expand its service 
in the Chicago area. 





ment by the city commission. The com- 
mission instructed the city attorney to 
draw up a sample ordinance for study. 


@ Tech. Sgt. Gale L. Rasmussen, a Fly- 
ing Fortress engineer and top turret 
gunner with the 388th bombardment 
group of the 8th Air Force, a former 
employe of the Rath Packing Co., has 
been awarded an oak leaf cluster to his 
Air Medal. 


@® Capt. Oliver C. Amick, 978th field 
artillery battalion, has been awarded 
the Bronze Star for heroic achievement 






in France, Belgium, Holland ang & 
many from June 26 to Novembey 
1944. He entered the Army in 194 
® Luck Brothers Co-operative 
Co., Milwaukee, has received a 
dispensation from the board of 
appeals to remodel its building at g 
N. 2nd st. in order that it may 
government inspection standards, 
Kamesar, president of the slaughtering 
firm of S. Kamesar, Inc., Milwaukee 
announced recently that his comme 
negotiating for a government contrag 


© Walter Best, of the firm of Best ay 
Donovan, Chicago, and his wife left ths 
weekend to spend a few weeks 
Florida. 

@ The’ meat hygiene division of th 
bureau of animal industry, Pennsylyanig 
Department of Agriculture, during i9y 
found 36 slaughterhouses operating m. 
der insanitary conditions and order 
22 of them closed when “clean 
warnings were disregarded. Dr, ¢ Pp, 
Bishop, director, reported a “gratifying 
improvement” over 1943 ope 
when 217 were ordered to close, 


@ James P. Garvin, Golden State Meg 
Co., Los Angeles, was elected president 
of the Associated Meat Jobbers of 
Southern California at the organiz. 
tion’s annual meeting. Other officers 
elected for the ensuing year inelude 
R. C. Griffith, R. C. Griffith Co., Long 
Beach, vice president, and Urban X. 
Patman, Patman’s Meats, Los Angeles, 
treasurer. L. O. Burkholder was rm 
elected executive secretary. Believing 
that the most important job at th 
moment is the participation of all mem. 
bers in the beef boning program for 
that area, the association is closing the 
hotel supply houses on Saturdays, mak- 
ing the boners available to the Army to 
derive maximum output from available 
manpower. 

@ Two Portland, Ore., employes’ of Ar 
mour and Company have been awarded 
recognition and prizes for suggesting 
improvements in certain operational 
procedures. They are Leo L. Smith, re 
cipient of a $50 war bond, and RL 
Traux, who received a $25 bond. 


@ The Colonial Beef Co., New York 
City, has consented to a 14-day suspen 
sion of its right to sell rationed meats 
for failure to collect 119,874 red points, 
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DRESSED HOGS 


ORIGINATORS, DEVELOPERS AND PERPETUATORS 
OF THE DRESSED HOG BUSINESS 








CARLOADS OR 
TRUCKLOADS 
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Representing all Dressed Hog Shippers 
Specializing in Dressed Hogs from the Hog Belt 


WE EARNESTLY SOUICIT YOUR INQUIRIES IF YOU ARE A QUALIFIED OPA CERTIFIED DRESSED HOG PROCESSOR 








BOARD OF TRADE BUILDING - 


ORIGINAL AND ONLY 
DRESSED HOG BROKERS EXCLUSIVELY 





PACKERS COMMISSION CO, Wwe «sm 


SIXTEENTH FLOOR - 


PHONE WEBSTER 3113 
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hat you get when 
- you use Patapar 





Pat * Vegetable Parchment is 
Wet-Strength eee eon See 
p rotection in water—even boiled—it keeps its 


strength and beauty. 
When a moist food is wrapped 


aan, 











Zee ah in it Patapar holds firm, and the 
—— product inside is kept fresh and 
N h 0 appetizing. 
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r This has th t 
Resistance = M"g: passes ol eam 
to grease fats, oils. 





That's why butter, shortening, 
bacon and other hard-to-protect 
products are wrapped in it. They 
keep better. 


Aes 


Patapar has a rich distinctive tex- 
ture for printing in one or more 
colors. The printing is done right 
in our own plants where we have 
complete modern equipment—both 
letterpress and offset lithography. 





The Patapar Keymark is the nation- 
Keymar 4 ally advertised symbol of protec- 
cs tion. When you include it on your 
Pucoer ~ printed wrappers you tell your 
BY customers that your product is well 

+ protected. 


*Reg. U.S. Pat. Off. 


Paterson Parchment Paper Company « Bristol, Pennsylvania 
Headquarters for Vegetable Parchment for 60 Years 

WEST COAST PLANT: 340 BRYANT STREET, SAN FRANCISCO 7, CALIFORNIA 

BRANCH OFFICES: 120 BROADWAY, NEW YORK 5, N. Y. - 111 WEST WASHINGTON ST., CHICAGO 2, ILL. 
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TEMPERATURE 
REGULATORS 








Use a Powers No. 11 Tempera- 
ture Indicating Regulator when 
you want the advantages of an 
easy-to-read dial thermometer 
combined with a dependable 
self-operating regulator. The 
dial thermometer gives a visual 
check on the performance of 
the regulator and makes it easy 
to adjust for the required op- 
erating temperature. Various 
dials and ranges are available. 
Is Easy To Installi—because both 
the thermometer and the regu- 
lator operate from the same 
thermal system—only one 
tapped opening is required. 
Write for Circular 2511 


THE POWERS REGULATOR CO. 
2725 Greenview Avenue, Chicage 14, Iifizeis 
231 E. 46th St., New York 17, N. Y.—Offices 
in 47 Cities . . . See your phone directory. 
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OVER 50 YEARS 


TIC TEMPERATURE AND HUMIDITY CONTROL 








it is reported. Supplies are still being 
sent to the Brooklyn Navy Yard. 

@ Pittsburgh hotel and restaurant sup- 
pliers face the most critical situation 
in their history, according to Howard 
G. Ziegler of C. & W. Ziegler, Inc. “An 
estimated 20 to 30 per cent of the mem- 
bers of the Hotel and Restaurant Pur- 
veyors Association in Pittsburgh will 
be forced to suspend business,” says 
Ziegler, “if the situation continues for 
more than 60 days without adjustment.” 
@® Joseph Wagenheim, wholesale meat 
dealer in Atlantic City, N. J., has noti- 
fied Mayor Altman that he does not 
desire reappointment to the city’s board 
of education, presumably because of 
the pressure of business duties. He has 
served on the educational body since 
1941. 

@ The Hervitz Packing Co., Harris- 
burg, Pa., has donated $1,500 to the 
U. S. hospital building fund ‘n that city. 
A drive is being conducted to raise 
$2,000,000 to expand the city’s two ma- 
jor hospitals. 

@ Gibson Packing Co. and Prentice 
Packing & Cold Storage Co., Yakima, 
Wash., have joined with a number of 
other business firms in issuing a series 
of broadsides designed to stimulate col- 
lection of -household “waste fats, the 
buying of war bonds and other war 
supporting activities. 

@® Some 100 soldiers have been fur- 
loughed by the Seventh Service Com- 
mand to work in Denver, Colo., meat 


plants, it is reported. The move 
necessitated because of the tight 
situation in Denver, there being [jy 
soldiers in all working whole or 
time in essential industries in the city, 
@® Sami S. Svendsen, Chicago, 
agent, order buyer and broker in animal 
glands and casings, announces the trans. 
fer of his office, effective Feb: 

to 407 S. Dearborn st., telephone Hg. 
rison 9896. The new Loop address, hy 
states, will make for more rapid and 
efficient service and will offer great, 
convenience to members of the trade 
@ Arthur T. Owings, a former salesm, 
for the Cudahy Packing Co., A 
Ga., died at his home there s 
Burial was in Crestlawn cemetery, 
is survived by his widow, two sisters 
and a brother. 

®@ Dave Minch, operator of a meat pak. 
ing plant in Red Bluff, Calif., has ep. 
tracted for $375,000 worth of cattle tp 
be delivered at stated intervals in May, 
June, August and November, it igs pp. 
ported. 


@ Mrs. Jettie L. Curtis, Dallas, Tex, 
was recently awarded approximately 
$900 under terms of a jury verdict fo 
injury to her left hand while employed 
in a meat plant sausage department 
April 8, 1943. 

@ Neil Sheridan, former University of 
San Francisco football star who late 
became a leading baseball slugger ip 
the Pacific Coast league, is now em. 
ployed by a San Francisco meat plant 
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Attractive, multi-color printing provides trade 
mark identification for your pork sausage meat... 
and eye-appeal that commands “front and center” 
display in the retailer’s meat case. In this handy 
package your product is ready-packaged for easy 
sales and ready-formed for easy use. ZIPP Casings 
. . . allow gas to escape and thereby 
the meat fresh longer. Your cost is only about 
per pound of meat. Write today for comple 
information. 
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Recent Orders by 
War Agencies 


Le 


SHIPPING CONTAINERS: A five 
per cent cut in the use of new fiber 
shipping containers for non-military 
purposes has been ordered by the War 
Production Board through amendment 
of Limitation Order L-317. The amend- 
ment limits the quarterly use of such 
containers to a number that will require 
only 95 per cent of the total container- 
poard (by both weight and area) in the 
containers lawfully used by a packer in 
the corresponding quarter of 1944. The 
amendment to Order L-317 is effective 
as on January 1, 1945. WPB announced 
that all grants of appeals under Order 
1-317 are expressly canceled by the 
amendment. 


Carton specifications for meats and 
other packinghouse products listed un- 
der Schedule IV are essentially the same 
as those previously established, but the 
former option of using 85 per cent of 
1943 carton usage is revoked. 








Under the amendment, the vast vari- 
ety of Schedule III products lose their 
separate carton quotas, as previously 
established in relation to a base period, 
and come under the blanket provision 
that limits a packer to a calendar quar- 
ter usage of 95 per cent of the con- 
tainerboard’ content (in terms of both 


weight and square feet) legally used 
by him in the corresponding calendar 
quarter of 1944, or to 23% per cent of 
the total 1944 use. The amended order 
now provides that any unused portion 
of a quarterly quota may not be added 
to the next quarter’s quota, and bor- 
rowing from one quarter to another is 
prohibited. 


Shipping containers used for military 
purposes in 1944 must be excluded from 
the base upon which the packing quotas 
are computed; formerly such containers 
could be included. However, containers 
to be used for military purposes in 1945 
are not chargeable to the packer’s quota. 


SHEARLINGS: Cents-per-lb. import- 
ers’ price ceilings for all raw shearlings 
brought into the continental U. S. have 
been reestablished, the Office of Price 
Administration announced this week. 
The action, effective February 3, fol- 
lows the recent removal of WPB im- 
port restrictions upon shearlings. The 
new amendment to the price regulation 
confirms as specific maximum prices for 
all imported shearlings the cents-per- 
pound base prices formerly contained 
in the regulation. The action is designed 
merely to eliminate confusion in the 
trade over the applicability of the regu- 
lation, formerly limited to controlled 
imports and now broadened to include 
all imports. 


Invest in Victory! Buy War Bonds! 





NEW OMS PERSONNEL 


C. W. Kitchen has been named to suc- 
ceed Lee Marshall as Director of the 
Office of Marketing Services, War Food 
Administration, and Lt. Col. Ralph W. 
Olmstead has been appointed to suc- 
ceed Marshall as vice president and di- 
rector of supply of the CCC. Carl C. 
Farrington is vice president and direc- 
tor of basic commodities of the CCC. 
The CCC is headed by Frank Hancock, 
whose appointment as president was 
announced December 15. Marshall has 
left WFA to return to private business. 

The new Office of Marketing Services 
will continue the services and responsi- 
bilities formerly performed in the Office 
of Distribution. 

Harry E. Reed will be the deputy di- 
rector for operations and will be re- 
sponsible for the work of the commodity 
branches and for the compliance, indus- 
try operations and marketing facilities 
branches. Mr. Reed was chief of the 
livestock and meats branch of the Office 
of Distribution and before that was as- 
sistant chief of the Agricultural Mar- 
keting Service. 

The following have been named to 
head various major activities: compli- 
ance branch, J. M. Mehl; fats and oils 
branch, W. H. Jasspon, industry opera- 
tions branch, K. W. Berkey; livestock 
and meats branch, S. R. Newell; mar- 
keting facilities branch, W. C. Crow, 
and marketing reports division, E. J. 
Rowell. 





on the refrigeration coils. 


@ The NIAGARA “No-Frost” Method of refrigeration ends 
forever the trouble of defrosting because ice never forms 


Coils which are always free from frost give always full 
capacity. (As soon as ordinary coils start to frost, you 
are loosing capacity and wasting power.) This con- 
stant, full capacity results in a direct saving in oper- 
ating cost, quickly paying for the installation. 





YOUR PRODUCTION 1S INCREASED 
with the NIAGARA 70-200 METHOD 


Because Refrigeration Is Always at Full Capacity 




































cHMEN) | ~The NIAGARA “No-Frost” Method has been 
thoroughly established by years of successful ex- 

les trade § perience in larger refrigerated spaces. Write for 

= “; | complete information and Niagara Bulletin 

is handy | Nos. 83 and 95. 

for easy 

Cm} NIAGARA BLOWER CO. 

eby : 

bout Over 30 Years of Service 

com| 
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in Industrial Air Engineering 
Dept. NP-25, 6 E. 45th St., New York 17, N.Y. 


Field Engineering Offices in Principal Cities 







PATENTED 


NIAGARA 
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NDUSTRIAL COOLING 
4EATING @ DRYING 


HUMIDIFYING @ AIR 
ENGINEERING EQUPT. 









TRADE MARK 


THE QUALITY TRADE MARK 
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For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and R Parts for 

all Sausage Mach % 
Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Ches. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 






















FLASHES ON SUPPLIERS 


SPERTI, INC.—Opening of a New 
York office at 714 5th ave. on March 1 
by Sperti, Inc., is announced by Ralph A. 
Lostro, executive vice president. George 
Stevens, formerly of the parent organi- 
zation in Cincinnati, has been named 
to direct the New York office. Sperti, 
Inc., with headquarters, laboratories 
and manufacturing plant in Cincinnati, 
O., was founded to market discoveries 
of a leading scientific organization, and 
has pioneered in many fields. It is an- 
nounced that several advances perfected 
during the war period will be introduced 
generally as soon as conditions permit. 

GLOBE CO.—The Globe Co., Chicago, 
has secured the Fee measuring and fill- 
ing machine patents and manufacturing 
rights, it is announced by R. L. Gambill, 
vice president. “A complete job of stand- 
ardization is being done by our engi- 
neering staff,” Gambill said. “We have 
been fortunate in obtaining the services 
of R. G. Triggs, who was chief engineer 
of the Fee Corp. We will soon manu- 
facture and supply an even better ma- 
chine which will be called the Globe-Fee 
measuring and filling machine.” The 
equipment will be built in and serviced 
from the Globe Chicago plant, it was 
said. 

CONTINENTAL CAN CO.—The ad- 
dition of Redfern Hollins and Alfred J. 
Comelli to the advertising and sales 
promotion staff of the Continental Can 
Co., New York City, is announced by 
R. R. Carlier, manager, advertising 
sales and promotion. Hollins was for- 


merly assistant advertising and 
promotion manager of the Elastic 
Nut Corp., Newark, N. J. Comellj was 
assistant advertising manager of the 
Mathieson Alkali Works, Ince., New 
York City. 


FINANCIAL NOTES 


The board of directors of Wilson § 
Co., Inc., has decided to retire a sub. 
stantial portion of the company’s pre. 
ferred ($6 cumulative) stock, of whig 
324,783 shares are presently outstang 
ing, including those held in the com 
pany’s treasury. Present assets shop 
an excess of approximately $46,700, 
000 over current liabilities; of thi 
amount, the board has determined th 
$5,000,000 “can be employed to adyay. 
tage in the purchase and retirement 
shares of the preferred stock and a. 
cordingly has determined to invite te. 
ders from all preferred stockholders” 


PAPER VIEWS FROZEN MEAT 


“The large meat packers are known 
to be eyeing the frosted foods business” 
according to a_ well-known financial 
newspaper, which goes on to say: “The 
packers would cut up their steers, hogs, 
sheep and lambs into steaks, chops and 
roasts. The meat would be trimmed, 
quick-frozen, wrapped in transparent 
covering and delivered ready for sale” 
The article did not speculate as to when 
this practice would become operative 








PLANTS, BRANCHES AND AGENTS IN PRIN- 
CIPAL CITIES THROUGHOUT THE WORLD 


GENERAL OFFICE: 4100 S. ASHLAND AVE., CHICAGO, ILLINOIS 
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Trucks Speed Operations 
(Continued from page 15.) 


weigh the load. Then he places the vat 
jn storage, either at floor level or atop 
one tier of filled vats. The whole opera- 
tion is quick, clean and safe. One man 
with a truck can store many tons of 
meat in an hour’s time. Immediately 
after being placed in cellar storage, the 
vat is filled with curing brine. 

The next handling operation in this 
cycle is the periodic “overhauling,” or 
dumping the hams and brine from one 
yat to another, to change their positions 
and assure thorough curing. The fork 
truck takes the vat from storage and 
places it in the vat dumping machine. 
The vat is delivered and the truck is 
away in a matter of seconds. An at- 
tendant dumps the hams and pulls the 
empty vat out of the machine to make 
way for the next load. 

After “overhaul” the hams are picked 
up again and replaced in storage. When 
curing is complete, the fork truck again 
picks up the vat from storage and de- 
livers it to a second vat dumping ma- 
chine, from which hams are dumped 
onto a conveyor to be washed and 
stamped before entering the revolving 
smokehouse. 

Similar short cuts have been devel- 
oped in connection with the processing 
of bacon. These product handling oper- 
ations in the curing cellar form a con- 
nection transportation link between two 
conveyors. Hauls vary in distance from 
50 to 200 ft., and involve many stops, 
starts and changes of pace. With loads 
weighing from 1,500 lbs. to 3,500 Ibs., 
the truck can travel up to 350 ft. per 
minute. Floors are often unavoidably 
wet, but trucks are always under con- 
trol due to effective braking. The move- 
ment of materials is fast because the 
unit loads are large, and it is econom- 
ical because of the low cost of battery 
power and its adaptability to frequent 
accelerations of motion. 


Handling Packaged Products 


Low lift platform trucks team up 
with conveyors and gravity chutes in 
all possible combinations for handling 
packaged products at the Morrell plant. 
In some instances boxes are loaded di- 
tectly onto skids for haulage via ele- 
vator to storage or to refrigerator cars. 
Other products are sent down chutes 
to the shipping room, where skid loads 
are assembled and moved by truck to 
the adjoining docks. The hauls are 
short, rapid and carefully scheduled to 
avoid waste motion, congestions and 
unnecessary delays. That is, truck 
movements are so systematized as to 
constitute a flexible continuation of 
conveyor or chute for smooth flow from 
packaging to freight car. 


Because of the speed with which 
heavily loaded skids can be transported 
over suitable roadways, and the careful 
scheduling of the power truck opera- 
tions, there is an orderly and rapid 
movement of products to the three rail- 
Way shipping docks. One of these serves 
& three-track siding, another has two 





SIMPLIFIES CAR LOADING 


Cars are spotted on tracks so that trucks 
can move straight through on plate bridges 
to reach cars on second and third tracks. 


tracks and the third a single track. 
Thirty cars can be spotted at one time. 
The normal movement of cars is 50 per 
day, with a maximum of about 80 per 
day. 

It will be observed that the fullest 
economies have been realized from 
power trucks because at every stage 
maximum advantage has been taken of 
the flexibility of the equipment, and be- 
cause the physical plant has been ar- 
ranged to favor its use. There has also 
been noted throughout the plant a high 
state of morale, and of understanding 
between departments. Such relation- 
ships exert an effect on all interdepart- 
mental handling operations. 

Maintenance of the Morrell fleet of 
power industrial trucks is not a serious 
problem. In the battery charging room 
there is sufficient capacity for charging 
all batteries between shifts without re- 
moving them from the trucks. How- 
ever, spare batteries are kept on hand 
so that trucks can be operated continu- 
ously through several shifts. Chain 
hoists, mounted on an overhead mono- 
rail, make battery exchanges easy. In 
an adjoining room a Walker repair ele- 
vator furnishes a convenient means of 
elevating the trucks for inspection, 
lubrication and adjustment. 

Fork trucks operating in the curing 
cellars require frequent and thorough 
cleaning because they are so much ex- 
posed to splashing of the brine solu- 
tion, which is hard on metal parts. Spe- 
cial paints have been used on trucks 
intended for this service, to prevent 
corrosion. Other than this, there are 
no special maintenance problems. Loads 
handled are consistently below the rated 
capacity of the trucks, and careful 
training of operators has resulted in 
complete freedom from accidental dam- 
age. 

Performance data have been omitted 
from the above discussion because they 
would be representative of only one set 


The National Provisioner—February 10, 1945 


of plant conditions. The order of econ- 
omy as compared to manual handling 
in similar operations can be judged 
from the ability of the trucks to carry 
their rated loads under normal condi- 
tions at 4 miles per hour. 


FEDERALLY INSPECTED 
MEAT OUTPUT SAGS FOR 
THIRD WEEK IN A ROW 


Showing a decline for the third suc- 
cessive week, meat production in fed- 
erally inspected plants for the period 
ended February 3 totaled 288,000,000 
Ibs. compared with the 310,000,000 Ibs. 
(revised) turned out in the preceding 
week and the 433,000,000 lbs. produced 
in the corresponding week in 1944. 


Apparently the peak of production 
for the winter of 1944-45 was reached 
in the early weeks of December; last 
winter the high point for slaughter 
came in the middle weeks of January. 
The following table shows meat produc- 
tion in federally inspected plants in re- 
cent weeks, with comparisons: 


WEEK ENDED 


1943-44 
Ibs. 


December 2 , 
December 9 \ , 41 


SNE SD .bdescsbacccke 
January 13 
January 20 
January 27 
February 3 
February 10 
February 17 
February 24 


The War Meat Board’s estimate of 
inspected cattle slaughter for the week 
ended February 3 was 286,000 head, up 
6,000 from the preceding week and 13,- 
000 over a year earlier. Dressed weight 
of beef output for the week was esti- 
mated at 136,000,000 lbs., compared 
with 133,000,000 Ibs. (revised) for the 
preceding week and 142,000,000 lbs. for 
the corresponding week of 1944. 

Inspected calf slaughter, totaling 
107,000 head last week, was 14,000 un- 
der the preceding week and 8,000 under 
a year earlier. Inspected veal produc- 
tion for these weeks was estimated at 
11,000,000 Ibs., 13,000,000 Ibs., and 11,- 
000,000 lbs. respectively. 


The board’s estimate of sheep and 
lamb slaughter for the week ended Feb- 
ruary 3 was 445,000 head, a decrease of 
24,000 from the preceding week, but an 
increase of 60,000 over a year ago. The 
estimated production of lamb and mut- 
ton for the week was 19,000,000 Ibs., as 
against 20,000,000 lbs. the preceding 
week and 16,000,000 a year earlier. 

Inspected hog slaughter showed a 
marked reduction in the week ended 
February 3, totaling 856,000 head 
against 1,006,000 (revised) from the 
preceding week. Slaughter was less 
than half the 1,860,000 head processed 
in the corresponding week of last year. 
The indicated production of pork for 
the week was 122,000,000 Ibs., compared 
with 144,000,000 lbs. (revised) in the 
preceding week and 264,000,000 in the 
corresponding week in 1944. 
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THEY’VE GOT 
WHAT 
iT TAKES! 


Jamison All-Steel Navy- 
type cold storage door 
for use on Patrol Craft 
or similar Navy Vessels. 





America’s battlewagons have proved 
that the day of the big warship is not 
past= they have what it takes to win. 


Protecting the food of the men who man 
Uncle Sam’s fleets—from battlewagons to 
cruisers, § C boats, minelayers and mer- 
chant marine—you'll find JAMISON- 
BUILT DOORS. 


They, too, have what it takes—sound 
engineering based on long experience, 
rugged construction, and adaptability to 


widely varied duties. 
JAMISON srorace DOOR CO. 
Jamison, Stevenson and Victor Doors 
HAGERSTOWN, MD. 








“WORK HORSE” 


Acme News Photo shows 
a convoy of GMC truck 


. carrying cargoes that car 
| > ried the fight to Hitle 





ies. 


When a high-ranking Army Officer called the GMC 
“six-by-six” military truck the “Work horse of the 
War,” no name was ever more appropriately applied. 


It works for the Artillery pulling guns and carrying 
ammunition. It helps the Engineers repair roads, 
bridges and damaged defenses. It works for the Signal 
Corps carrying poles and wire and radio equipment. 
It helps Ordnance repair tanks and trucks and arms 
of all types. It works for the Transportation and 
Quartermaster Corps transporting everything it takes 
to keep an Army on the offensive. It performs equally 
essential service for the Navy, the Marines, the Air 
Forces and the Coast Guard. 


Is it any wonder, then, that our military forces have 
already received more than 450,000 GMCs . . . that 
thousands more are going into Service each month! 


In addition to being one of the largest producers 
of military vehicles, GMC is also building many 
commercial trucks for essential users. If you 










Branches in Principal Cities 


are eligible for a new truck, your GMC dealer 
will gladly help you fill out an application. Re- 
member, too, that GMC is headquarters for 
the original Preventive Maintenance Service. 


INVEST IN VICTORY ...BUY MORE WAR BONDS 


be 


GMC TRUCK & COACH DIVISION 










AMISON- 


BUILT COLD STORAGE DOORS 











GENERAL MOTORS 
e828 = WOME OF COMMERCIAL GMC TRUCKS AND Gm COACHES Se. 
| Ree oy NNN caso ner 


The National Provisioner—February 10, 194 








= Pa as 





PROVISIONS AND LARD 24cckéy Rovio 


== 











~ 





EUROPEAN DEMAND FOR FATS AND OILS MAY 
PARALLEL THAT FOLLOWING WORLD WAR ONE 


Strong European demand for fats and oils to be supplied by the United 
States in 1945 parallels a similar demand in 1919, when exports of leading 
domestic fats and oils (principally lard) rose to 1,029,000,000 lbs., approxi- 
mately 40 per cent above the 1910-14 average, the Bureau of Agricultural 
Economics pointed out recently. 


Requests have been received by WFA for allocations of substantial quan- 


tities of fats and oils to be exported in 1945 to continental Europe. These 
exports would be in addition to lend-lease shipments to the United Kingdom 


and Russia, and would be made on a purchase basis. Funds are available ~* 


for such purchases by UNRRA and some western European countries have 
reserves of gold and dollar exchange which can be used for food. 

Actual exports to Europe in 1945 will be limited by a number of factors: 
1) as long as active military operations in Europe continue, ocean-shipping, 
port facilities and inland transport for civilian goods will be restricted; 
2) quantities to be exported in 1945 will be determined by government de- 
cisions, based not only on requests but also on military and civilian require- 
ments and fats and oils imports into the United States. 


EXPORTS OF LARD FROM THE UNITED STATES, 1910-44 






















































STOCKS AT 7 MARKETS 


A slight increase was registered in 
meat holdings at seven leading markets 
during January, but holdings of lard 
showed another decline when compared 
with a month earlier. All meat holdings 
at the close of the month, at 95,479,196 
Ibs., compared with 90,061,646 lbs. a 
month earlier and 154,851,604 Ibs. a 
year ago. S.P. meat stocks declined, but 
larger totals were reported for D.S. 
meats and all other cut meats. 

Lard stocks at these points at the 
close of January totaled only 15,943,648 
Ibs. against 24,472,112 lbs. a month 
earlier and 71,250,295 lbs. a year ago. 
Both prime steam and other lard hold- 
ings registered losses from a month 
earlier. 

Stocks of provisions at Chicago, Kan- 
sas City, Omaha, St. Louis, East St. 
Louis, St. Joseph and Milwaukee, on 
January 31, 1945, with comparisons as 


- = especially compiled by THE NATIONAL 
POUNDS T T ] ] . 
(MILLIONS) L Tok | } } PROVISIONER : 
o Europe “a | | 4 Jan. 31, Dee. 31, Jan. 31, 
‘45, Ibs. 44, Ibs. —°44, Ibs, 


t00 F ——| | RASksmsanem gets see 
t 
LEND-LEASE | * | Other cut mente. 15,039,782 11,724,979 761,873 
} DELIVERIES -- Total all meats. oe 479,196 00,061 046 154 "851,604 
| 1942-44 | PS. BR. ss v05 02 4,132,229 747,086 35,290,857 
Ke Other lard....... 11,811,419 18° 725,026 35,959,438 
600 t ——_f— Total lard....... 15,943,648 24'472,112 71,250,295 
| 8.P. regular 
iis sans 2,178,182 2,106,980 4,186,987 
7 8.P. skinned 
hams .........21,591,992 21,466,836 33,170,885 
0 S.P. bellies...... 18,875,800 23,786,907 45,486,768 
40 $.P. pienics..... 1,071,857 1.564.842 7,078,105 
To oth D.S. bellies... ... 23'823529 20,214:596 28,490,542 
° a. al D.S. fat backs. ..12,752,104 9,021,506 11,676,444 
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takes 400 = + paper 3 — if - Prices and Trade Board, restrictions on 
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| . “2 ‘ | + . : 
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200 f a Cees Se 1, 1944, were lifted, effective Febru- 
| ary 5. 
have . | 
ry 0 j a i ee ES | wel fa ee |} a 
onth! 1910 1915 1920 1925 1930 1935 1940 1945 DECEMBER MEAT PRODUCTION 
@ 1944 TENTATIVE ESTIMATE BASED ON DELIVERIES JANUARY TO OCTOBER Total production of meat and lard 
x _ The chart shows the sharp increase in lard exports (largely lend-lease) from cattle, calves, hogs and sheep 
y in recent years. Prior to 1940, however, there was a period when lard ex- slaughtered under federal inspection 
vw ports were very small. It will be noted that from 1919 until 1931 annual during December, 1944: 
~ exports of lard never amounted to less than 635,000,000 lbs., and in one Dee., 1984 Nov., 1044 Dee. 1948 
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of American lard in the 1920’s, purchasing as much as 378,548,000 Ibs. in 
1923, but bought only insignificant amounts in the years immediately pre- 
eeding World War II. Total purchases of lard by other European countries 
varied from a high of 456,585,000 lbs. in 1919 to a low of 97,476,000 lbs. 
in 1926; after 1930, buying was on an even smaller scale. 
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—_ and mut- 
COR. 2 o00 81,200,000 81,062,000 93,641,000 
Totai .1,761,057,000 1,714,604,000 2,130,002,000 


i a 785,370,000 728,945,000 1,034,216,000 
R ~ ae pork 
Oe <3 16,768,000 14,980,000 23,439,000 


‘Includes rendered pork fat 






























































CUT-OUT LOSS BECOMES GREATER AS HOG VOLUME SHRINKS | 
(Chicago costs and prices, first four days of week.) 
All weights of hogs used in the cut-out test remained in the test were about as severe as possible. Light 
at full ceiling levels this week, but at the same time weights were $1.06 per cwt. in the red; mediums showed 
handling and overhead charges have been marked up to a minus of $1.32 and heavies a loss of $1.43 per cwt. This 
‘ reflect the decline in the volume of hogs slaughtered. test is for illustrative purposes only and each packer 
: Even though all product was at full ceiling prices, losses should use his own actual costs and realizations. 
—180-220 Ibs. —— ——220-240 Ibs. ——240-270 Ibs.— 
6 Value Value Value 
{ Price per per cwt. Pet. Pet. Price per per cwt. Pet. Pet. Price per per ew) 
per ewt. fin. live fin. per cwt. fin. live fin. per ecwt. fin. 
Ib. alive yield wt. yield Ib. alive yield wt yield Ib. alive yield 
Regular hams 21.4 $83.00 §$ 4.28 13.8 19.4 21.0 $2.90 §$ 4.08 ons ate - & ... Same 
Skinned hams eee and See ake 7 13.0 18.1 23.0 2.99 4. 
Picnics ..... 20.0 1.14 1.62 55 7.7 200 1.10 1.54 54 7.4 200 108 148 
Boston butts . . 24.8 1.07 1.49 4.1 5.8 24.8 1.02 1.44 4.1 5.7 23.7 97 Las 
Loins (blade in) ’ 5 23.3 2.35 3.38 99° 188 218 2.16 8.01 9.7 134 2.7 201 aM 
Bellies, S. P. 17.2 1.91 2.7 9.6 18.4 165 1.58 2.21 40 5.5 15.2 61 e 
: Bellies, D. 8.. hgh Wekkk ae ‘che ae 21 80 14.0 .29 42 86 12.0 140 120 16) 
Ea RS a ee deh vega can ‘es eas 82 45 10.5 34 AT 46 64 11.0 51 i. 
Plates and fowle......0sccccsccsccees 29 42 103 .80 43 31 42 10.3 82 48 3.5 48 10.38 360 
eee oe a Inod one cman ee 23 83. 124 27 40 22 81 12.4 27 .38 as 81 mea 2 oe 
i BOO EEE, WR. ph cccccsccctescs 129 184 12.8 1.65 2.36 11.4 15.8 128 146 2.02 10.4 145 128 133 Igp0 
NS GOS ESRI ee 16 23 16.0 .26 37 16 23 13.5 .22 31 16 22 120 19 | 
Regular trimmings ................-- 32 46 17.8 57 .83 8.0 4.2 17.8 53 15 29 41 17.8 52 BR 
' Feet, tails, neckbones................ "yi ee .12 17 ~ a eee 11 15 20 28 : 11 15 
Offal and miscellaneous.............. eee eee eee -49 -70 eee 49 -69 eee ee 49 x 
Credit for subsidy................... calc ipeit “ads 1.30 1.86 1.30 1.82 cox eae 
TOTAL YIELD AND VALUE........ 70.0 100.0 ... $14.48 $20.61 71.5 100.0 ... $14.09 $19.72 72.0 100.0 ... $18.94 $19.87 
7% Per Per Per 
ewt. ewt. ewt. 
alive . alive alive 
es comacuneevenes hiss ons se $14.75 $14.75 $14.75 
Condemnation loss ........-.-.60seeceees .08 Per cwt. .08 Per cwt. .08 Per ewt. 
Handling and overhead.................. .66 fin. .58 fin. .54 fin. 
yield yield yield 
TOTAL COST PER CWT............ ca $15.49 $22.13 $15.41 $21.56 $15.37 $21.35 
RE a occ ews vaweccesceacness 14.43 20.61 14.09 19.72 13.94 19.87 
a. Jute $ 1.06 $ 1.52 $ 1.32 $ 1.84 $ 1.43 $ 1.98 
—Marzin two weeks ago.......... re 1.02 1.46 1.28 1.78 1.39 1.92 
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The Use of 


TIDEWATER Red Cypress 


In Industry -- 
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HIGH TEST 
WU maintenance men, construction engineers, or chem- Cast Iron 
ists are called upon to solve problems in maintenance HEATING 


lay-outs that require special information to correct deterioration SECTIONS 
of tanks, troughs, ceilings, side walls, or other portions of the 
plant. Call upon us to furnish information on the use of Cypress. 
Many times, stubborn conditions can be corrected by the use of 
Proper materials, the right grade, and the correct installation. 

Let us help you as we have done in the past for many industrial ~~ 
plants whose problems have been most perplexing. 






GRID Unit Heaters are made 
to last for years—to last as long 
as the pipes furnishing steam to 
them, and here’s why— 


One piece construction heating st 
tions (patented) of high test cast iron 
that will withstand otcam pea 
to 250 Ibs. . . . no soldered, t 

ideA nor exp ctions to 
become loose or develop leaks...2° 
—— to cause corrosion, leaks, 


On large tank installations, we recommend that you see your 
local tank builders for suggestions on installation. On troughs 
or small knock-down tank requirements, we will gladly furnish 
you prices. Write for details. 


o> TIDEWATER 


Red Cypress "=<" 






































d , or heating failures. Com- 
1 plete data upon request. 
Can Be Furnished Promptly from St. Louis Stock D. J. MURRAY MANUFACTURING D. 
WAUSAU, WI 

FLEISHEL LUMBER CO. _ Offices in all principal cities 
4235 DUNCAN AVE. « ST. LOUIS 10, MO. e NEWSTEAD 2100 al x 
Tr 
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Lot 
BAKER 
Dependable 

Roprigorati 


HELP BUILD 
YOUR BUSINESS 


NEP} 


OetnVye 


BAKER 















BAKER AMMONIA 

COMPRESSORS 
G te 100 hp.) 
Vertical enclosed single- 
acting type. Can be in- 
stalled in multiple in- 
staliations. Furnished 
special for direct drive, 
capacity reduction, or 
double-suction control 
features. 


Your reputation for quality rests on your refrigeration. 
Proper temperature control in your plant is your assur- 
ance of maintaining that reputation. B. R has had 
many years of experience in the packing plant and meat 
industry. We know plant requirements. We design and 
build equipment to fill the exact needs of each plant. 
Choose BAKER refrigeration for your plant. Put our 
many years of experience to work—for you. Let BAKER 
help you achieve more efficient, more economical and 
dependable operation for your plant now. Write today 
for complete information. 








w 
ehOURING QUALITY 





BAKER ICE MACHINE COMPANY, INC. 
1577 EVANS STREET © OMAHA, 1, NEBRASKA 


BUILDERS OF DEPENDABLE REFRIGERATION EQUIPMENT SINCE 1905 














‘| 


4 SIZES 





D bf 


Built for Maximum Wear. 
Strong Reinforced Eyelets 
and Adjustable Tape Ties. 





pice 


guuorf@t PLASTIC APRONS! 


ACID-RESISTANT, OIL-RESISTANT 


Will Not Crack or Peel 





——__———— PRICES — SIZES — COLORS 


NO LAUNDERING | veccow rerson ALL WHITE 





small cost OE d-:-:--- es on em 27 x36... ....... $8.88 per dez. 
, ed cans at 15.00 per doz.| 30 x 36.......... 7.85 per dez. 
over and over again. 36 x 44... ...... 18.50 per doz.|36 x 40.......... 9.38 per daz. 
Full Length Sleeves 36 x 44..........10.18 per doz. 
$10.25 per dozen pair 
TOPMOST PROTECTION | . Hip Length Full Length Sleeves 
per dozen pair $7.15 per dozen pair 
Fer ee BLACK NEOPRENE OLIVE GREEN 
to clothing than ordinar 27 x 36.........$12.90 per doz. 
. ’ 30 x 38... ...... 14.00 per doz.| 2” * 98-- -------.98.27 per dex. 
aprons; 36x 40......... 18.33 per doz.}30 x 36.......... 6.71 per doz. 
? 36x 44......... 20.50 per doz.} 36 x 40.......... 8.35 per dez. 
Full Length Sleeves 36 x 44.......... 9.24 per doz. 
AMAZING STRENGTH $12.90 per dozen pair 
Logpings, Hip Length Full Length Sleeves 
Combined with lightness per dozen pair $6.60 per dozen pair 
in weight for utmost wearing All Prices F.0.B. Chicago Furnish 
comfort. best priority. Minimum order 1 dezen 





FREE SAMPLE SWATCH ON REQUEST 


ASSOCIATED BAG & APRON CO. 


222 West Ontario St., Chicago 10, Ill. 





—-- ORDER BY MAIL OR PHONE TODAY —— 


Phone SUP erior 5809 
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Get WIGHEST EFFICIENCY WITH O & S 


| STEAM GENERATING UNIT 
: PACKAGED 


A Fully automatic, the 

Powermaster is a com- 

: plete power plant in a 

" “package.” Compact. Easy 

to install. Built for de- 

ts pendable performance— 

‘ for processing, power and 
' heating. 


: SPEEDY 


Designed by O & S engi- 
neers to give you speedy 
steam production. Pre- 
tested, completely wired 
and mounted, the Power- 
master is ready to go at 
the flick of a switch! 


| LOW COST 


The Powermaster’s pres- 
sure-atomizing oil burner 
gives a rotary motion to 
the flame. Assures longer 
gas travel, greater heat 
transmission, more com- 
plete combustion. 















va 






Bulletin No. 1213, to Orr & Sembower, Inc., 
970 Morgantown Road, Reading, Pa. 


OWER .... 





READING. 


Builders of Better Boilers Since 1885 
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MEAT AND SUPPLIES PRICES — 









WHOLESALE FRESH MEATS 












$Carcass Beef 
Week ended 
February 7. 1945 
per lb 
Steer, hfr.,. choice, all wts...... 20% 
Steer, hfr., good, all wts....... 19% 
Steer, hfr., com., all wts....... 17% 
Steer, hfr., utility, all wts..... 15% 
Cow, com. & gd., all wts........ 17% 
Hindquarters, choice ............ 23 
Forequarters, choice ........... 18% 
Cow hdq., commercial........... 19 
Cow foreq., commercial.......... 16% 
Steer, bfr., sh. loin, choice......82% 
Steer, hfr., sh. loin, good....... se 
Steer, hfr., sh. loin, com........ 25 
Steer, bfr., sh. loin, util........22% 
Cow, sh. loin, com....... scones 
Cow, sh. loin, util...........+.-22 
Steer, hfr., round, choice........22% 
Steer, hfr., round, good.......... 21% 
Steer, hfr., rd., commercial...... 19 
Bteer, hfr., rd., utility.......... 16% 
Steer, hfr., loin, choice.......... 29% 
Steer, bfr., loin, good....... coe 
Steer, hfr., loin, commercial..... 23% 
Cow, loin, commercial........... 23% 
Cow, loin, utility... cccccccsecece 20 
Cow round, commercial..........19 
Cow round, utility.............- 16% 
Steer, hfr., rib, choice..........24% 
Steer, bfr., rib, good........ ++-28 
Steer, bfr., rib, commercial....21% 
teer, hfr., rib, utility..... 18% 
Cow rib, commercial. . ‘ae 
Cow rib, utility..... 18 
Steer, hfr., sir., choice -27% 
Steer, hbfr., sir., -26 
Steer, hfr., sir., com.. -21% 
Steer, hfr., cow flank -18% 
Cow, sirloin, commercia 21% 
Cow, sirloin, util........ 18% 
Steer, bhfr., flank st 23% 


23% 


Steer, hfr., reg. 
Steer, hfr., reg. 
Cow, reg. chk., 
Cow, reg. chuck, utility.... 
Steer, hfr., c. c. chk., choice 
Steer, hfr., c. ¢. chk., gd... 
Steer, hfr., c. c. chk., com. 
Steer, hfr., c. c. chk., utilit 
Cow, c. ¢. chk., commercial 
Cow, c. c. chk., utility 


ee eeeeeceee 


Steer, hfr., brisket, good. 
Steer, hfr., brisket, com.. 
Steer, hfr., brisket, utility 
Cow, brisket, commercial... es 
Cow, brisket, utility............ 15 


Steer, bfr. back, cholee.........21% 
Steer, hfr. back, good.........+. 20 
Cow back, commercial........... 18% 
Cow back, utility.............+..-. 6% 
Steer, hfr. arm chk., choice..... 19 
Steer, hfr. arm chk., good....... 
Cow arm chk., commercial....... 17 
Cow arm chk., utility........... 15 
Steer, hfr. sh. pl., gd. Bi. ccce 
Steer, bfr. sh. pl.. com. & util..13% 
Cow short pl., commercial....... 13% 
Cow short pl., utility............ 13% 


tQuot. on beef items include per- 
mitted additions for zone 5, plus 25c¢ 
per cwt. for local del. 


+Veal—Hide on 


Choice CATCASs .......cccccsceees 20% 
GOOE GRUGRSS ccc ceccccccsccsocns 19% 
kbd 60 ob0epkee teenn 


Choice saddles 


+Veal prices include permitted ad- 
dition for Zone 5, 25¢ per cwt. for 
double wrapping and 25c per cwt. for 
delivery. 


*Beef Products 
NS. Car aupenacks vesecesteutse ™% 
Hearts, cap off. ......ccceccccsee 15% 
Tongues, fresh or froz........... 22% 
Tongues, can., fr. or froz....... 16% 
BwWeOStOTORES 2... ccc cccccccccceces 23% 
Ox-tails, under % Ib............ 8% 
Tripe, scalded ........6...0e005 4% 
TENG, GOONEE cccccccccnececgece 8% 
Livers, unblemished ............ 23% 
PEG Nevedasreubecdtctdactnecda 11% 

*Veal Products 
BN cccdcissuatesosvescsscece 9% 
Calf livers. Type A............. 49% 


Sweetbreads, Type A............ 39% 


*Prices carlot and loose basis. For 
lots under 500 Ibs. add $0.625. For 
packing in shipping containers, add 
per cwt.: in 5 lh. container (sweet- 
breads, brains & cutlets only) $2.00. 


Choice lamb 
Good lambe ....4..2....eccunn 
Commercial lambs ........... 
Choice hindsaddle ............ 
Good hindsaddle ........... 

Choice fores 
Good fores 


**Mutton 


Choice sheep 
Good sheep ..... 
Choice saddles 
Good saddles . oa 
Chofee feres .....ccscccccce 
Ce GE coccsscctaswad 
Mutton legs, choice....... 
Mutton loins, choice 





**Quot. on lamb and mutton 
Zone 5 and include 10c for ane 
ette, plus 25c per ewt. for del, 


*Fresh Pork and Pork Produc, 








Reg. p. loins, und. 12 Ibs, ay.... 
ROU . 0c040%0 ee 
Tenderloins, 10-lb. cartons.. +o AY 
Tenderloins, loose .......... a | 
Skinned shldrs., bone in...... 2 
Spareribs, under 3 Ibs....... Al 
Boston butts, 4/8 Ibs....... eee || 
Boneless butts, c. t.......... -- Bh 
Meck BORE wc cccccccccann 4 
Peer Geet .cccccestcsnn .4 
TD wacsocecosennin B 
Livers, unblemished ............8 
Brains ceeeseSs H 
TBREB ww cccccccccccccccec ccs 8 
Snouts, lean out............ 6 
Snouts, lean in........... ‘a 
TRORGS coc cccccccccccccceen ee 2 
GebttesGings ..ccccccicccadal .8 
Tidbits, hind feet...............8% 


*Prices carlot and loose basis, 


WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 14/18 tbs, 
parchment paper ..........+... 
Fancy skinned hams, 14/18 Ibs, 
parchment paper ......++sse«. 
Fancy trim, brisket off, bacon, 
8 Ib. down, wrap... .....+.se00 
Square cut seedless bacon, 8 Bb, 
Gown, WIAD ....csseseccssnn 
No. 1 beef sets, smoked 
Insides, C Grade... ... scenes 
Outsides, C Grade..........s«¢ 
Knuckles, C Grade... ...+«++00 


Quotations on pork items am 


loose, wrapped, f.o.b. Chicago, a> 
ject to OPA quantity differential. 


*VINEGAR PICKLED 





PRODUCTS 
Pork feet, 200-Ib. bbl.... $19.0 
Reg. tripe, 200-Ib. bbl... 7.0 
Honey, tripe, 200-lb. bbl....... 31.0 


*BARRELED PORK AND 
BEEF 


Clear fat back pork: 
70- 80 pieces .......-ss«0e8 
80-100 pieces .. 
100-125 pieces .. 

Clear plate pork, 25-3! 

Brisket pork 

Plate beef, 200 1b. bbis 

Ex. plate beef, 200 Ib. 


*Quot. on pork items are for ies 
than 5,000 Ib. lots and inclade al 
permitted add., except boxing a@ 
loc. del. 


SAUSAGE MATERIALS 

Carlot basis, Chgo. zone, loose basis 
Reg. pork trim. (50% fat)... 
Sp. lean pork trim. 85 
Ex. lean pork trim, 95% 
Pork cheek meat......-- 
Pork livers, unblemished. 
Boneless bull meat..... 
Boneless chucks 
Shank meat 
Beef trimmings 
Dressed canners 
Dressed cutter cows....-- 
Dressed bologna bulls.... 
Pork tongues 










z 


+Quoted below ceiling. 
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DRY SAUSAGE 





bungs......58 
Cervelat, cb., in ra . 
farmer & 
4 
Holsteiner 
Cc. et CD. cecesccceee +254 
Jami, D.C... eee eeeeeeceee 
Any a Bicccececed 
Pepperoni peccccccoscccccosces cone 
Mortadella, D. C.---seeeeeecesene 28 
Cappicola (cooked) ..-esesescces 43% 
proscuitto DAMS «.-++++eeeeesee 36% 


{DOMESTIC SAUSAGE 
(Quotations cover Type 2) 
k sausage, hog casings.......2¢ 
~ sausage, bulk 
frankfurts, in sheep casings 
frankfurts, in hog casings. . 
Bologna, natural, casings...... 





Bologn’ artificial, casings. 2 

Liver oes, fr., beef casings. 21% 
Liver saus., fr., hog casings. . 22% 
gmkd. liver saus., hog bungs.. os 24% 
Head cheese ..--+---eceereerened 20 a 
New Eng., natural, casings..... -38 My 
Minced junch., natural, casings. .25%4 
Tongue and blood Jwoesescseeceae 29 

— GAUSAZE «1 - ee ee cee eeeccees = 

sh GRUGABE .ccccccccsccccese 28% 


aio 
Prices based on zone 5, plus $1.50 
per cwt. for sales to retailers and 
purveyors of meals where no loc. del. 
js made. Prices include boxing or 
weckaging costs. 


CURING MATERIALS 


Nitrate of soda (Chgo. w’hse) 
in 425- 


i: WOe., Gihescccccss $ 8.75 

on ter, n. ton, f.o.b. N. Y.: 
Del. refined gran............ 8.60 
Small crystals .............. 12.00 
Medium crystals ............ 13.00 
Large crystals - cabudendesiee 14.00 


Pure rfd. gran. nitrate of soda. 
Pure rfd. powdered nitrate of 
ede en ob0u.saeesesoe unquoted 

Salt, in min. car of 80,000 Ibs. 
only, f.o.b. Chgo., per ton: 
Granulated, kiln dried....... 
Medium, kiln dried.......... 12.70 


Rock, bulk, 40 ton cars...... 8.80 
Sugar— 
Raw, 96 basis, f.o.b. 
DED sosccccesin 3.74 
Standard gran., f.o.b. re finers 
MT  neeébecsncgsowesecens 5.0) 
Packers’ curing sugar, 250 Ib. 
bags, f.0.b. Reserve, La., 
ED sk00ssedendsenenice 5.15 
Dextrose, in car lots, per cwt., 
SE ob erécweteecetsénste 4.80 
SD. 6 0 0beeeedecenss 4.75 
SPICES 
(Basis Chgo., orig. bbis., bags, bales.) 
Whole Ground 
ged a 26% 380% 
PE basvaseveses 27% 81% 
cuit eer ecveesccee 1 
ED cpccvcecececcs 41 
Cloves, ee ences 40 46 
Zanzibar ............ 22 
Ginger, Jan. unbl 29 33 
Mace, fey. nda...... 1.05 1.19 
Bast Indies ........ 95 1.10 
& W. I. Biend..... 85 
a flour, fey....... 34 
Bast  geeyegges 61 
Nutmeg, fcy. Banda 55 
& W. I. Blend 53 
Paprika, Spanish ..... 55 
p,cayease cvesec 32 
— ane ceccee 1 1 
c mpong..... 12% 13% 
Pepper, wh. Sing...... 
SE weteasésceees 
NT Wasdvceceene 15% 


SAUSAGE CASINGS 
F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 


@20 
-.35 @38 
@48 





140 pack. 
Export rounds, wide, 
GUGE BE Bis iccascccted 45 

Export —- medium, 
1% to 1% in.......... --25 
Export bamdane narrow 
nder...... 






No. 1 bungs. 
No. 2 bungs 
a 4 sewing, 1%@ 
Middles. 
2% 
or select, extr: 
2 Tu cccocscs 95 
aiddies, Yr extra, 
2 B DBs cccccecce 1.25 
Dried or ‘salted. bladders, 
r piece: 
12-15 in. wide, flat...... 7%@ 9 
10-12 in. wide, flat...... 5 bly 
8-10 in. wide, flat...... :*¢ 3% 
6- 8 in. wide, flat...... 2 2% 


Hog casings: 
— narrow, 29 mm. 


00s <epaneees cccben a 25@2.45 
tal mediums, 29@32 
éungnapeseeddebeoc :- = 2.45 
Medium, 82@35 mm. 2.00 
— medium, 35@38 
w ide. 38@43 mm....... 1.55 . 
Extra wide, 43 mm..... 1.45@1.60 
Export bungs .......... 22 
Large prime bungs...... 18 20 
Medium — bungs....11 12 
Small prime bungs...... 8 9 
Middles, per set......... 20 21 
SEEDS AND HERBS 
Ground 
Whole for Saus. 
Caraway seed ........ 85 93 
Cominos seed ......... 23 26 
Mustard sd., fcy. yel. 25 
BERABECRR 2. cccccccce 15% - 
Marjoram, Chilean..... 30 36 
GHEEES vccccecccecees 12 16 
White domestic vegetable........ 19 
Ween GUNNER BOB. ccccccctccsssds 16% 
Water churned ae. 000 cowcdees 18% 
Milk churned pastry............. 18% 
Vegetable type ............ Unquoted 
—— deodorized, summer oil, 
in tank cars, del’d Chicago... .14.55 
Yellow, deodorized , salad or n- 
terized oil, in tank cars, del’d. 
GREERGO  ccccccccccccscecse ++ -14.93 


Raw soap stocks: 
Cents per Ib. divd. in tank cars. 
Cottonseed foots, basis 50% - - A. 
— and West Coast........8 


Corn oil, in tanks, f.o.b. mills. ..12 


My 
% 
Corn foots. basis 50% T.F.A. 
eves Soe ccveccccosos oeeeee BH 
9409 Rbres convess aptanatees 3% 
om a foots, basis 50% T.F.A. 
Midwest and West Coast.......3% 
MDE Stonehenge ope bare cnesoowes 8% 
segiene oil, in tanks, f.o.b. 
mills, Midwest 11% 
% 
b. 


Manufacturer to jobber prices, f.o. 





for CRACKLINGS, BONES 
DRIED BLOOD TANKAGE 


—capacities 
to 20,000 Ibs. hourly. Write for 
catalog No. 310. 


STEDMAN'S rounpry & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U. S. A. 
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"Banic knows its Oniond 
¢ ....and GARLIC /” 


Sitty, iswT it... 
TO PAY FREIGHT ON 


9 ibs. or WATER 





BASIC squeezes 9 Ibs. 


(4% quarts) of water 
out of every 10 Ibs. 








of Onions! 





For complete information about BASIC Onion Chips, 
Onion Powder and Garlic Powder, write to us. 


BASIC VEGETABLE PRODUCTS CO. 





Page 37 

















Handle Packages—Cases—Cartons 
Faster and Cheaper with STANDARD 
Portable Gravity-Wheel Conveyors 











Low in cost, flexible, light-weight, easily portable and 
set up inside or outside the building, Standard Portable 
Gravity-Wheel Conveyors solve many a handling problem. 
More than pay for themselves in time and money saved— 
handling goods —loading and unloading cars and trucks. 
Write for Bulletin NP-25 showing wide range of applica- 
tion—types and sizes available. 


STANDARD CONVEYOR COMPANY 
GENERAL OFFICES: NORTH ST. PAUL, MINN. 
Sales and Service in Principal Cities 





® Gravity & Power Con- 
veyors — Roller — Beit 


—Slat—Chain 

© Portable Conveyors and 
Pilers 

@Tiering and Lifting 
Machines 

© Spiral Chutes aw Faroe 


Pneumatic Tube Sys- NVEYO 
tems 














YOUR 
REFRIGERATING 
SYSTEM 








We Can Supply 
Replacement 
Equipment or a 
Complete New 
Refrigerating 


All Sizes and Types from 

Plant 500 pounds to 150 fons 
For exceptional low operating costs and years of trouble-free service, install 
Howe The Howe line includes 2 and 3 cylinder 


HOWE ICE MACHINE COMPANY 
2825 MONTROSE AVENUE CHICAGO 18, ILLINOIS 


OWE Kefrigeratiou 











MARKET PRICES. seco Youg 


DRESSED BEEF CARCASSES 


City Dressed 
Steer, heifer, choice............. 22 
Steer, heifer, good......... eoenee 
Steer, heifer, commercial........ 19 
Steer, heifer, utility............. 17 


Cow, commercial...... bvecsoesso 19 

The above quotations do not include 
charges for koshering but do include 
50c per ewt. for delivery. 


KOSHER BEEF CUTS 


Steer, hfr., tri., choice..........21% 
Steer, hfr., tri., good............ 20% 
Steer, hfr., tri., commercial..... 19% 
Steer, hfr., tri., utility.......... 17% 
Steer, hfr., reg. chk., choice..... 24 

Steer, hfr., reg. chk., good......224 
Steer, hfr., reg. chk., commercial.214 
Steer, hfr., reg. chk., utility..... 18%, 


Above quot. include permitted add. 
for Zone 9, plus $1.50 per ewt. for 
koshering plus 50c per ewt. for loe 
del. 








Steer, hfr., rib, choice........... 2514 
Steer, hfr., rib, good 

Steer, hfr., rib, commercial. .....22%, 
Steer, hfr., rib, utility.......... 20 
Steer, hfr., loin, choice..........31 
Steer, hfr., loin, good........ 2914 
Steer, hfr., loin, commercial. . 241, 


Steer, hfr., loin, utility......... 211, 

Above prices are for Zone 9, plus 
50c per cwt. for del. Add. for kosh. 
cuts, where permitted, are not in- 
eluded in prices. 


*FRESH PORK CUTS 


Western 
Pork loins, fresh, 12 Ibs. dn.....23%4 
Shoulders, regular ..............20% 
Butts, regular 3/8 lIbs...........24% 
Hams, regular, under 14 Ibs.....22 
Hams, skinned fresh, under 
Me PE. needs tb00sccsanseeses 24 
Picnics, fresh, bone in........... 19% 
Pork trimmings, ex. lean........ 30% 
Pork trimmings, regular......... 17% 
Spareribs, medium .............- 13% 
City 
Pork loins, fr., 10/12 Ibs........ 2614 
Shoulders, reg. ......cceeeeceee- 21% 
Butts, boneless, C. T............ 31 
Hams, regular, under 14 Ibs...... 23% 
Hams, sknd., under 14 Ibs.......25% 
POSUEES, BERS Bow ccccsscvecccese 19% 
Pork trim., ex. lean............. 31% 
Peek trim., TOGUIAP..cccccccccsee 19% 
Spareribs, medium .............. 19 
Boston butts, 3/8 Ibs............ 27% 
*COOKED HAMS 
Ckd. hams, skin on, fatted, 
SI -cdeccecdnuteasacdeoses 43 
Ckd. hams, skinless, fatted, 
WER ccccccccscccccces +++ + - 46% 


*SMOKED MEATS 


Reg. hams, under 14 Ibs..,... 
Reg. hams, 14/18 Ibs...... 
Reg. hams, over 18 Ibs.... 
Skd. hams, under 14 Ibs, 
Skd. hams, 14/18 Ibs..... a 
Skd. hams, over 18 Ibs. 3S 
Picnics, bone in....... z 

Bacon, west., 8/12 lbs.......” “| 
Bacon, city, 8/12 lbs. by 

Beef tongue, light............., 
Beef tongue, heavy......... er | 








*Quotations on pork items ane fj 
less than 5,000 Ib. lots and ines 
all permitted additions. 


DRESSED Hogs 


Hogs, gd. & ch., hd. on, If. fat ip 
Feb. 7, lbs Ly 
81 to 
100 to 
120 to 
137 to 
154 to 
172 to 





*DRESSED VEAL 


Hide off 
Choice, 50@275 lbs..........., 2 
Good, 50@275 Ibs.............. 3 
Commer., 50@275 lbs......... JB 
Utility, 50@275 lbs........... J 


*Quot. are for zone 9 and inelnte 
50c for del. An additional Ye per 
ewt. permitted if wrapped in ste. 
inette. 


DRESSED SHEEP AND 
LAMBS 


Lamb, choice 
Lamb, good 
Lamb, com. .. 
Mutton, gd. & 
Mutton, util. 





Quotations are for sone 9. 


FANCY MEATS 


Tongues, Type A... .......s+000 
Sweetbreads, beef, Type A...... 
Sweetbreads, veal, Type A......4% 
Beef kidneys .......cccccssssane 
Lamb fries, per Ib.......... 
Livers, beef, Type A 
Oxtails, under % Ib.......... 





Prices 1. c. lL. and loose basis fe 
Poy 9. For lots under 500 lbs. a 
0.625. 


BUTCHERS’ FAT 


Shee GE cccccscccctcout $3.25 per ewt. 
Breast fat ........0+. 4.25 per ewt. 
Edible suet ............ 5.00 

Inedible suet .......... 4.75 per ewt. 





CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago for the week ended 
February 3, 1945, were reported as follows: 


Week Previous Year 

February 3 week ago 
Cured meats, pounds................ 28,580,000 30,292,000 28,890,000 
Fresh meats, pounds................ 66,769,000 79,983,000 89,340,000 
OUD noe 6050 cdate Kb eeen vecure 6,358,000 7,562,000 6,768,000 





COOKING TIME REDUCED 
3 33% BY GRINDING 





vct readily yields fat and 
ing time saves steam, power and labor. There's an M&M 
HOG of the size and type to meet your requirement. Write. 


IN THE 


M&MHOG 


CUTS RENDERING 
CcOsTs 
Reduces fats, bones, car 





Lobes: tent Red d cook- 





MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 
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CHICAGO PROVISION MARKETS 





ea 


CASH PRICES 


DING LOOS 


CAGO OR CHICAGO 
7.0.8. OHIOOUSIS 


THURSDAY, FEBRUARY 8, 1945 
res resent O.P.A. 
Top Aguree vilings. 


REGULAR HAMS 


Fresh or Frozen 8.P. 
ee 21% 21% 
12 baeeecce 21% 21% 
12-14 214 21% 
W416 ..-+---> 20% 20% 
BOILING HAMS 
Fresh or Frozen 8.P. 
en 20% 20% 
$4 OS 194, 19% 
9-2 19%, 19% 
SKINNED HAMS 
Fresh or Frozen 8.P. 
2314 
2314 
22% 
22% 
21% 
21% 
21% 
21% 
21% 
21% 
PICNICS 
Fresh or Frozen 8.P. 
BED -sevecces 19% 19% 
Senet 19%, 19%, 
BAD ccccccce 19% 19% 
WIS ...ceees 19% 19% 
WA nccceees 19% 19% 


Short shank %4c over. 


BELLIES 
(Square Cut Seedless) 


Fresh or Frozen Cured 
6- 8 18 
8-10 17 
10-12 17 
12-14 16 
14-16 16 
6-18 15 

Rib 

18-20 144% 
20-25 14 
25-30 . 14 

30-35 . 144% 

35-40 . 144% 

-50 14% 








16- = Coccccccccccscescoscocoses 13% 
FAT BACKS 
Green or Frozen Cured 
OB cocccsss 10% 10% 
BID ccccccese 10% 10% 
3O-9B  ..ccccce 10% 10% 
12-14 ....000. 10% 10% 
14-16 ....05-- 10% 10% 
16-18 .....66- 11% 11% 
ceccecse 11% 11% 
20-25 nccseeee 11% 11% 
OTHER D. 8. MEATS 
Fresh or Frozen Cured 
Regular plates. .10% 11 
Clear plates..... 9% 10 
Jowl butts...... Hd 10 
Square jowls....11 12 





FUTURE PRICES 


MONDAY, FEB. 5, THROUGH 
FRIDAY, FEB. 9, 1945 


LARD 

ST hasencescece No bids or offerings 
ae No bids or offerings 
MT geseccescece No bids or offerings 


WEEK’S LARD PRICES 


Prices of prime steam lard: 
P.S. Lard P.S. Lard Raw 


Tierces Loose Leaf 
Feb. 5 . .13.80 12.80b 12.75n 
Feb. 6 . 13.80 12.80b 12.75n 
Feb. 7......13.80 12.80b 12.75n 
Feb. 8......13.80 12.80b 12.75n 
Bt Dissecs 13.80 12.80b 12.75n 


Packers’ Wholesale Prices 


Refined lard tierces, f.0.b 
Chicago C. L 
Kettle rend., 





Chicago C. L 
f, kettle rend., tierces, 
f.o.b. Chicago G. L.........0- 15.05 


Neutral, tierces, f.0.b. 
Chicago Ot Miweetseddgeteocans 15.55 
Shortening, tierces, c.a.f........ 16.50 


ST. LOUIS HOGS IN 
JANUARY 


Receipts, weights and range 
of top prices for hogs at St. 
louis National Stock Yards, 
Ii, for January, 1945, and 
1944 as reported by H. L. 
Sparks and Co.: 


Jan., Jan., 
ts 1945) 1944 
l receipts ..... 279,771 372,58 
Ay. wts., Ibs... / 2: ‘ "236 "335 
Top prices: 
ar $14. 70 $13.75 
divest .......... 14.50 13.70 
Werage cost ..... 14.51 13.17 





FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 


Ammonium sulphate, bulk, per 
— —_ ex-vessel Atlantic 


Bibod, * aried, 16% per unit.. 
Unground, fish scrap, dried, 

11% ammonia, 16% B. L., 

f.o.b. fish factory cesesees “ 75 & 10¢ 
Fish meal, foreign, 114% am- 


monia, 10% B. P. L., c¢.i.f. 

MBS cc ccvvccccsscccccccccces 55.00 
January shipment ..........«. 55.00 
February shipment ........... 55.00 


Fish scrap ar a a % am- 
monia, 3% A. P. A., -T 
fish factories............. 4.00 & 50c 
Soda nitrate, per net ton, bulk, 
ex-vessel Atlantic and Gulf 
POTS  nccccccescovscccceccces 30.00 


g 33 
Fertilizer tankage, gone. 10% 
ammonia, 10% B. 
Oe > 4.25 & 10¢ 
Feeding tankage, rs. 10- 
12% ammonia, 15% B. P. L., 
DUR “cecceseccchdssaueoseces 5.53 


Phosphates 
Bone meal, steam, 8 and 
bags, per ton, f.0.b. works. 5042. 00 
Bone meal, raw, 4%% and 50%, 
in bags, per ton, f.o.b. works. 40.00 
Supenpiemsbate, bulk, f.o.b. 


Baltimore, 19% per unit..... -65 
Dry Rendered Tankage 
45/50% protein, unground..... $ 1.20 


EASTERN FERTILIZER 
MARKETS 

New York, Feb. 7, 1945 

The demand for dried blood 
continued excellent at the 
ceiling of °$5.53 f.o.b. New 
York with no offerings avail- 
able. Cracklings continue to 
sell at $1.20 per unit, f.o.b. 
New York and some buyers 
are unable to take delivery. 
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“Whad’ya Know, 
Brother, About 


BOOS? 


EVERY TECHNICAL man is supposed to know his 
own field thoroughly and related technical fields gener- 
ally. But few food processors have time to develop more 
than a sketchy knowledge of these related subjects. 








Take the bulkiness of salt—the specific gravity—which 
may vary rather widely. A survey of various salt prod- 
ucts from different sections of the country has shown 
that even salt of the same grade can vary up to 25% 
in bulkiness over a period of months. 





Diamond Crystal processing engineers have eliminated 
this variation to a considerable extent through rigid 
control of crystallizing conditions and the most mod- 
ern screening methods. Thus the various grades of 
Diamond Crystal Salt will not vary more than 4% 
plus or minus—usually not over 2%. 





If you, as a food processor, are res salt by 
volume—through a hopper, for example, as in salting 
soda crackers, potato chips, and similar products— 
you can only achieve flavor control by using a salt 
that varies but slightly in bulkiness. Why not check 
the density of each shipment of salt you are using 
and see how much it varies in bulk? 


NEED HELP? HERE IT 18! 
If this is the solution to that variable-flavor problem, 
write our Director of Technical Service. He will be 
glad to help you find a cure. Diamond Crystal, Dept. 
I-5, St. Clair, Michigan. 


DIAMOND CRYSTAL 


ALBERGER 
PROCESS 


SALT 





Oe 





es 
VA 











BY-PRODUCIS—FATS—OILS. 








TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES. — An 
amendment to WFO-42b reducing the 
quotas on fats and oils subject to regu- 
lation by the order which can be used 
in the manufacture of soaps, was issued 
by the WFA late last week. The 
amendment provides that during any 
calendar quarter, no manufacturer may 
now use more than 85 per cent of the 
amount of fats and oils used in the 
base period 1940-41 for the manufac- 
ture of package and bar soap, nor more 
than 90 per cent of the amount used in 
the base period for manufacture of bulk 
package soap. 

Another change made by the amend- 
ment eliminates the provision that per- 
mitted manufacturers to count only 50 
per cent of the domestic vegetable oil 
foots used in computing the amount of 
fats and oils going into the manufac- 
ture of soap. Meanwhile, with produc- 
tion of both tallows and greases run- 
ning light, there was little opportunity 
for trading in any volume. 

Sales of grease during the week in- 
cluded choice white, 8%c; A-white, 
8%c; B-white, 8c, and yellow at 8%c. 
Tallow sales included fancy at 8%c; 
choice, 8%c; special, 8%c, and lower 
grades at permitted maximums. Prices 
are all f.o.b. shipping points. 


NEATSFOOT OIL. — The lack of 
product holds the market on a nominal 
basis. Quotations continue at ceilings. 

STEARINE.—The market is almost 
bare of offerings and quotations are 
untested. However, producers are quot- 
ing full ceiling on all offerings. 

OLEO OIL.—There is no change in 
oleo oil trading. Product is scarce and 
ceiling prices quoted. 

GREASE OIL.—Moderate trading at 
steady prices. No. 1 oil is 14c; prime 
burning, 15%c, and acidless tallow oil, 
13%ec. 


All branches of the vegetable oils 
markets were featureless this week. 
Offerings are at the lowest levels in 
many months while demand is as keen 
as ever. However, prospects are that 
the condition will continue indefinitely, 
for with output scheduled to drop while 
demand remains strong will call for 
tight markets during most of this year. 
No changes in regulations were an- 
nounced during the week other than 
controls on soap makers as mentioned 
in the tallow and grease column. 

SOYBEAN OIL.—The announcement 
by the government that “huge” pur- 
chases of soybeans would be made by 
the CCC, for shipment to Russia, 
alarmed some members of the trade be- 
cause of the already tight situation in 
the potential domestic oil supply. How- 
ever, it was reasoned that while pur- 
chases would be in the millions of bush- 
els, a take of up to 10,000,000 bu. would 
be a very small part of the 200,000,000- 
bu. production. This announcement 
came while the market for soybean oil 
was very tight and will probably have 
a tendency further to restrict trading. 
There has been practically no free trad- 
ing for several weeks now, with most 
production going on previous contracts. 

PEANUT OIL.—Factory production 
of peanut oil during December took a 
drop of about 4,000,000 lbs. from a 
month earlier, although factory and 
warehouse stocks showed some increase. 
There have been no indications of any 
trading taking place and the bulk of 
production is reported being applied to 
old contracts. 

OLIVE OIL.—The Spanish olive oil 
shipments continue to hold the spot- 
light in this market. Shipments are 
light and only a small part of the huge 
demand is satisfied. 

COTTONSEED OIL.—Both the spot 
and futures market were quiet. 
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BY-PRODUCTS MARKETS 


There was no decided change in trad. 
ing on by-products this week. Volume 
of business was smaller, but prices wor 
unchanged all through the list. Meg 
scraps were again reported moving g 
full ceiling prices. 


Blood 


Wngrewne, esd 2... cccccccccccccsccosessil tay 


Digester Feed Tankage Materials 


+Unground, per unit ammo.................4 CF) 
Liquid stick, tank cars................ 26 





tQuoted delivered mid-west point basis. 


Packinghouse Feeds 


ber toa 
65% digester tankage, bulk............... $76.98 
60% digester tankage, bulk............... TLS 
55% digester tankage, bulk............... 6.08 
50% digester tankage, bulk............... 60.28 
45% digester tankage, bulk............... us 
50% meat, bone meal scraps, bulk........ 70.00 
PMRSORMORT, 600 ccsccccccccocccccesscéecsann 80.45" 
Special steam bone-meal............. 50.00@55.00 





tBased on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 


Per ton 
Steam, ground, 8 & 50............... 35.00@36.0 
Steam, ground, 2 & 26...........0... 35.00@36.0 
Fertilizer Materials 
Per ton 


High grade tankage, ground 
10@11% ammonia ............... $ 3.85@ 4.0 


Bone tankage, unground, per ton.... 30.00@3L0 
Elect MOR) .ccccccccccsccccccccccccs 


Dry Rendered Tankage 


Per unit 
**Hard pressed and expeller unground 
55% protein or less........sseseeeee $1.15@L2 


55 to 75% protein.........sescecceee 1.20@13 
**Quoted under ceiling, del’d. mid-west polit 
basis. 





Gelatine and Glue Stocks 


Per ewt. 
Calf trimmings (limed)............5s+0ee0e $1.0 
Hide trimmings (limed).............e+ssee » 
Sinews and pizzles (green, salted).......... Low 

Per ton 
Cattle jaws, skulls and knuckles........... $45.00 
Pig skin scraps and trim, per Ib.......... THO 


*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


Per tos 
Round shins, heavy............ss++++ $70.00@80.0 
Bab. cccrcccccccceccese 
Dent hind, BBUF ccc ccccensdcsceceous 65.00 70.00 
BeBe cc cectescecessccrete 6.0 
Blades, buttocks, shoulders & thighs . .62.0@6.0 
BistEe, WEED 6c cco ccccoccscccccccess 55.00@57.50 
Hoofs, house run, assorted........... 40.00 
Junk bones ....... sostesccendeaumen 336.00 
tDelivered Chicago. 
Animal Hair 
Winter coil dried, per ton........... $ 60.00 
Summer coil dried, per ton..........+ 35.00@37.0 
Winter processed, Ib,............++++ 8 
Winter processed, gray, Ib..........-- 8 
Cattle switches ..........ccceseeeees 4@% 
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HIDES AND SKINS 





— 


Packers clear January calf and kip- 
skins at ceiling—Interest in country 
skins revived by reduced packer offer- 
ings—Packer hide permits filled— 
Next permits due February 26. 


Chicago 

PACKER HIDES.—There was very 
little action apparent this week in 
the local packer hide market. All 
packers had cleared practically all of 
their January hide production, includ- 
ing bulls, during the trading previous 
week, and permits for packer hides 
were about filled. Activity this week 
was confined generally to the movement 
of packer calf and kipskins, and clean- 
ing up the outside markets. The larger 
outside independent packers cleared 
their January production through regu- 
lar channels previous week, as soon as 
the permits became valid for trading. 

While there were possibly a few 
packer hides left over after the per- 
mits were filled this month, indications 
are that the quantities were limited to 
small lots or unclosed packs; some 
packers reported stocks practically 
cleaned up. The total allocations of 
cattle hides for January are understood 
to have been 2,015,000, as against 1,- 
866,000 for December. While a longer 
period of accumulation was involved, 
much of the increase is reported to 
have been in permits for small packer 
stock. A much more liberal supply of 
big packer heavy native steers was 
reported, with allocations for January 
reported at 82,000 as against 33,000 
for December; branded steers were up 
to 86,000 in January, as compared with 
50,000 for December; a total of 175,000 
native cows were allocated in January, 
as against 205,000 for December; and 
127,000 branded cows in January, as 
against 134,000 for December. 


The next trading permits are sched- 
uled to be valid for trading on February 
26 and, inasmuch as this will afford a 
shorter accumulation period than last 
month, there is little expectation of 
any special or interim permits being 
issued as was done last month. 

Inspected slaughter of cattle at 32 
centers for the four weeks of January 
tan about six per cent below the corre- 
sponding period in December. However, 
itis probable that a good part of this 
was made up by the seasonal increase 
in slaughter at the smaller plants 
around the country, especially in view 
of the cold weather that has prevailed. 
Inspected slaughter figures for the 


Giese 


month will be released late this week 
and appear elsewhere in this issue. 


OUTSIDE SMALL PACKER.—There 
was further trading in outside small 
packer productions this week at the 
ceiling of 15c flat, trimmed, for all- 
weight native steers and cows, and 14c 
for branded. Upper leather tanners who 
operate regularly in this market report 
ample offerings, and show considerable 
tendency to shop around for light aver- 
age stock; other buyers are still look- 
ing for offerings. Permits, on the whole, 
are reported to show considerable in- 
crease, as this is the season of heavy 
slaughter in this group. 

PACIFIC COAST.—There was fur- 
ther trading this week by the larger 
killers in the Coast market, at the local 
ceiling of 13%c, flat, for steers and 
cows, and 10c for bulls, f.o.b. shipping 
points, and this market will be about 
cleaned up before permits expire on 
February 10. 

FOREIGN WET SALTED HIDES.— 
There was heavy trading in the South 
American market late last week, in- 
volving practically all descriptions, 
which ran the total for the week up to 
around 95,000 hides, moving mostly to 
England and the States, at unchanged 
prices. Around mid-week a total of 
15,000 Argentine heavy and light stand- 
ard and reject steers sold at steady 
prices to the same outlets. The purchase 
ratio, as set up by the F.E.A. for the 
month of February, gives 15 per cent 
of the cattle hides and 30 per cent of 
the calf and kipskins to the States and 
the balance to the United Kingdom. 


COUNTRY HIDES.—There was a 
fair scattered business last week in 
country all-weight hides at the ceiling 
of 15c flat, trimmed, or 14c untrimmed, 
with brands at a cent less, f.o.b. ship- 
ping points. Reported activity this week, 
however, has been limited so far. Upper 
leather tanners have been favoring 
small packer stock where suitable light 
average is available, and some lots of 
country hides carry considerably more 
heavy hides now. This is the peak sea- 
son for production of country hides, 
and some lots running 48-50 Ib. average 
are reported still unsold, but the carry- 
over may be reduced before the permits 
expire at the end of the week. 


CALFSKINS.— The production of 
packer calf and kipskins shows a sharp 
decrease, as mentioned here last week, 
with inspected slaughter figures down 
around at least forty per cent from the 
peak during October, and with the trend 


in that direction continuing. Slaughter 
at 32 centers for last week was re- 
ported at 78,220 head, as against 168,- 
371 for week ended October 21, 1944, 
but part of this decrease may be offset 
by the scattered small plant kill. Two 
local packers cleared their January pro- 
duction of calf at mid-week, and the 
other two followed next day, with the 
bulk of sales made on, basis of New 
York selection and prices. On a per 
pound basis, packer calf are quotable 
at the maximum of 27c for heavies and 
23%c for lights under 9% Ibs. 


City collectors have cleared their ac- 
cumulation of calfskins; market is 
strong at the ceiling of 20%c for 8/10 
lb., and 23c for 10/15 lb., but a good 
part of current business is on New 
York selection. The shortage of packer 
skins this month brought an improved 
inquiry for country calf, which are sell- 
ing at the top of 16¢ for 10 lb. and 
down, and 18¢ for 10/15 Ib., although 
a few countries will possibly be carried 
over. City light calf and deacons are 
in demand at $1.43, selected. 


KIPSKINS.—All the local packers 
moved their January kips at the same 
time calfskins moved. Market is in a 
stronger position at the ceiling of 20c 
for 15-30 lb. natives and 17%c for 
brands and, aside from heavy kips 
booked to tanning accounts, a good part 
of the reported business was on New 
York selection. 


City kips are salable at the top of 
18c for 15-30 Ib. natives and 17c for 
brands, with some trading reported on 
New York selection basis. Inquiry has 
improved for country kips at the 16c, 
flat, basis and some buyers filled out 
orders in this market because of the 
sharp decrease in offerings of packer 
kips this month; more countries are 
available, and some will be undoubtedly 
carried over, but they are more firmly 
held. 


Two packers sold their light produc- 
tion of regular slunks at the top of 
$1.10, flat, and a few small lots of hair- 
less sold at 55c, flat. 


SHEEPSKINS. — Production of 
packer shearlings is at the low point 
of the year now and offerings are scarce. 
The regular shearling buyers are in- 
active at this season but there is a 
persistent demand from fur tanners, 
especially in the East, with full ceiling 
prices paid recently for small lots of 
No. 1’s. Agitation by some of the larger 
shearling buyers toward a reduction in 
ceiling prices is without apparent effect, 
so far No. 1’s are quotable in a range 
of $1.75@2.15, No. 2’s $1.10@1.25, and 
No. 3’s 90@1.00; one small Le.l. lot 
of No. 2’s and No. 3’s was reported this 
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week at the top of the ranges. Demand 
shows no signs of slackening for all 
kinds of sheepskin leather and this 
keeps pickled skins sold up right into 
production at full individual ceilings by 
grades; market quotable $7.75@8.00 
per doz. packer production sheep and 
lambskins. Several mid-west  inde- 
pendent packers sold February wool 
pelts late last week and, while details 
are not confirmed, the trade seems in- 
clined to credit sales in a range of 
$3.90 to a shade under $4.00 per cwt. 
liveweight basis, the yield from Febru- 
ary pelts being close to the peak for 
the season. Some January pelts are re- 
ported obtainable at $3.85 per cwt. live- 
weight basis, mixed northern natives 
and westerns. 


New York 


PACKER HIDES.—The New York 
packers have cleared their January pro- 
duction of hides at full ceiling prices 
for all selections; most of the permits 
were filled during the activity previous 
week and carry-over is called light. 

CALFSKINS.—The New York col- 
lectors moved most of their holdings 
last week and market is called strong; 
3-4’s sold at $1.15, 4-5’s $1.30, 5-7’s 
$1.65, 7-9’s $2.60, 9-12’s $3.55, 12/17 
kips $3.95, and 17 Ib. up $4.35. Packers 
were active in moving skins at late mid- 
week, the 3-4’s going at $1.25, 4-5’s 
$1.40, 5-7’s $1.80, 7-9’s $2.80, 9-12’s 
$3.80, 12/17 kips $4.20, and 17 lb. up 
$4.60. 


KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered under federal inspec- 


tion during December, 1944: 
Dec., Nov., Dec., 
194 


1944 4 1943 January 1 to date, 37,002,000 lbs.; same with the record breaking receipts a 
, or ne — period in 1944, 28,977,000 Ibs. 1943 and an increase of 45 per cent 
yn . af ‘i Shipments of hides from Chicago for over the average for the 10-year period, 
Heifers 2220000000482 2 68 week ended February 3, 1945, were 1934 to 1944. 
WD sc cendereseccce cecil 52.9 43.0 4,031,000 lbs.; previous week, 3,875,000 
© Binsctod ‘ 57. 5s ‘his ° ae 
Balls and stags, oy Pe “so=— 53 =~ *8'3sIbs.; same week last year, 5,432,000. 
anner and cutter......24.7 28.1 23.0 January 1 to date, 20,409,000 lbs.; same 
Hogs— period a year ago, 21,480,000 Ibs. CANADIAN STORAGE STOCKS 
ll * dinawhnetevtesecess 6.8 9.0 16.2 Jan. 1, Dec. 1, fi 
Barrows and gilts....... 92.8 90.4 83.4 1945 1944 1 
Stags and boars......... 4 6 4 Beet — 31,058,598 90,540,407 a 
- Veal ...... 5, ,36 * ’ 
Be Pog oaparia Pi em aN Every container re-used is a new con- Pork veg: = — A 
adh epee nainate 2 28.1 222 + tainer saved. lamb ... 6,195,748 6,108,527 6,51Aam 
n 
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CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Prev. 


Cor. week, 
Feb. 9, ’45 week 1944 


Hvy. nat. strs. 15% 15% @15% 
Hvy. Tex. strs. 14% 14% @14% 
Hvy. butt 

brnd’d strs.. 14% 14% 14% 
Hvy. Col. strs 14 14 14 
Ex-light Tex. 

SUES. .occcece b tr @15 @15 
Brnd’d cows... 14% 14% @14% 
Hvy. nat. cows 15% 15% @15% 
Lt. nat. cows 15% @15% 15% 
Nat. MS. wove 12 @12 $7 
Brnd’d bulls 11 1 11 
Calfskins ..... 23% @27 23% @27 23% @27 
Kips, nat...... 20 20 
Kips, brnd’d @17% 17 @17T% 
Slunks, reg.... peg @i1.1 @1.10 
Slunks, hris.... 55 @55 55 

CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts... @15 @15 @15 
Branded all-wts 14 14 14 

at. bulls..... 11% 11% @11% 
Brnd’d bulls.. @10 10% @10% 
Calfskins ..... 20% @23 20% @23 20% @23 
nips, nat...... @18 @18 
Slunks, reg.... @1.10 1.10 1.10 
Slunks, bris.... @55 @55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Hvy. steers.... @15 15 @15 
Hvy cows...... @15 15 @15 
BUD occesesce @15 @15 @15 
LT sees ei p15 

eccscesee 11% 11% @11% 
Calfskins ese< 16 @18 16 gis 16 @18 
Kipskins ...... 1 


@16 $i 6 16 
Horsehides ....6.50@8.00 6.50@8.00 6.50@8.00 
All country hides and skins quoted on flat basis. 


. SHEEPSKINS 
rkr. shearlgs..1.75@2.15 1.75@2.15 @1.60 
Dry pelts...... 25 @26 25 @26 27 @27% 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended February 3, 1945, were 
7,766,000 lbs.; previous week 8,522,000 
lbs.; same week last year, 6,401,000 Ibs. 





FRIDAY'S CLOSING 


Provisions 


Continued light marketings of hogs 
leaves little opportunity for trading jn 
the provision market. A big pe 
of items generally traded is no 
mostly earmarked for governmay 
agencies. Demand is far from satisfiej 
with quotations at full ceilings. 


Cottonseed Oil 


Mar. 14.31b; May 14.31b; July 140q 
@14.31lax; Sept. 14.00b@14.3lax; Og 
13.70@14.00ax; Dec. 13.60b@14.00gy 
No sales. , 









CCC Purchases and 
Announcements 








PURCHASES. — During the 
ended February 3 purchases by 
CCC included 5,446,000 Ibs. frozen pork; 
6,107,000 lbs. cured pork; 52,000 
beef and veal; 343,000 lbs. frozen 
and mutton; 4,797,000 lbs. 
meats; 8,346,000 lbs. lard and 1 
bundles, 100-yards each, hog casings, 


RECORD K. C. RECEIPTS 


The volume of livestock handle 
through the Kansas City stock yar 
during 1944 rose to 6,152,845 head, m 
annual report on receipts shows. This 
is an increase of 8 per cent compare 











OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. | 


BIRMINGHAM, ALABAMA 
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of sausage. 


Factory: Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 


‘““BOSS’’ MEAT MIXERS 


These mixers are the pioneers in the two-shaft machine which 
has contributed so much toward the successful manufacture 


Meat, after being finely cut in the silent cutter, should be mixed 
thoroughly and slowly in a “BOSS” Mixer to assure complete 
absorption of cereal and spices for satisfactory binding and 
appetizing blending of flavors. 


It's always “BOSS” for Best Of Satisfactory Service 


THE CINCINNATI BUTCHERS’ SUPPLY COMPANY 


824 Exchange Ave., U. S. Yards, Chicago 9, Ill. 


Mail Address: P. O. Box D, Elmwood Place Station, Cincinnati 16, Ohic 

















aby Mac the Meat Mar 


(uuwess oF (LAVOR 
Ye FOR LIVER SAUSAGE 








PUMPING PICKLE 
FOREIGHT _\ 
87010 POUND, 





ARE some seasoning stand-bys “gone-bys?” Many 
Ta meat men have found Mapleine helps with war- 
{ 4 time seasoning problems. Brings out full flavor of 
& spices, accents natural meat flavors. Try Mapleine 
wiatdiie in your formulas, or send for 14 free profit-making 
Sams formulas. Plus free try-out bottle of Mapleine. 
Crescent Mfg. Co.,664 Dearborn, Seattle, Wash. 


smnabae Te Mantle Flavor 


hings Out Watural Haver of Mle 
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CUT GEARS - CUT SPROCKETS 


. « make your drives behave! 
Because: 


They’re precision cut on 
most modern machines. 


Minutely inspected for tooth 
profile, space, pitch and 
hardness . . . guaranteeing 
quality. 

Our vast facilities, skilled 
personnel and individualized 
service will please you. Let 
us assist you with your 
Gear, Sprocket or Rack prob- 
lems. 


Write for 272 page Catalog 
and Engineering manual. 













INDUSTRIAL 


GEAR MFG. CO. 


VAN BUREN STREET 


CHICAGO 24 ILLINOIS 








kinghouse Equipment built by ST. JOHN e TABLES e 


Available from Stock* 


St. John Truck No. 68 is es; 
material is to be dum 
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TRUCKS 





e TROLLEYS -« 


Round Nose a ="* 
CHARGING TRUCKS 


@ 36” PLAIN BEARING WOOD WHEELS 
@ 20° ROLLER BEARING STEEL WHEELS 

@ 20” PLAIN BEARING STEEL WHEELS 
ially designed for use where 
The body is 12-gauge steel, 
reinforced at every point of | strain. Hot dip 
after fabrication. Available on your M. 
*(Requires time for assembly and galvanizing) 
Write for Descriptive Literature and Prices 


E. G. JAMES COMPANY 


GAMBRELS © HAND TOOLS «© SPECIALTIES 


vanized 
. O. priority. 
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LIVESTOCK MARKETS 2.0: sun 




















Packer Officials Take 
Part in Convention of 
Dakota Sheep Growers 


John Morrell & Co. has again taken 
an active part in the seventh annual 
Western South Dakota Sheep Growers 
Association convention, which was held 
recently at Belle Forche, S. D. Morrell 
has taken an interest in the associa- 
tion’s activities as a means of improv- 
ing packer and livestock producer rela- 
tions. 

The association, boasting a member- 
ship of more than 700 ranchers and 
livestock producers in the western part 
of South Dakota, held an interesting 


and helpful program this year which 
was attended by a large group of mem- 
bers and several representatives of 
Morrell’s Sioux Falls plant. G. F. Rob- 
erts, Morrell advertising executive, 
later prepared a convention souvenir 
bulletin, profusely illustrated with pic- 
tures of conventioneers, and a message 
of appreciation for producers’ coopera- 
tion. 


Dr. Benjamin Schwartz, chief, zoolog- 
ical division, Bureau of Animal Indus- 
try, spoke on “Ranch Sheep and Para- 
sites,” and D. W. Breese, manager of 
the Morrell beef division at Sioux Falls, 
spoke on “Your Business and Ours.” 
The program also included several other 
speeches and discussions. 





DAKOTA SHEEP GROWERS MEET 


In attendance at the recent Western South Dakota Sheep Growers Association meeting 

were (seated, left to right): Leonard Diehl, sheep buyer for Morrell at Sioux Falls; 

Otto Wolff; D. W. Breese, manager, beef division, and G. F. Roberts, advertising man- 

ager for Morrell at Sioux Falls, and Check Olsen. Standing are John Olson and Harry 
J. Devereaux, secretary of the association. 





January Hog Slaughter 
Below Month Earlier 








Federally inspected hog slaughter fg 
January, 1945, which showed a 363,99 
head decline from a month earlier, ing. 
cates that the peak of the winter pork 
packing season has been reached. Kill 
for the month was only 5,299,197 head 
compared with 5,662,719 in December 
and the all-time January record of 
7,839,352 head a year earlier. 

Marketings of hogs so far this month 
further indicate that February slaugh. 
ter will be smaller than during the 
opening month of 1945. Marketings of 





Jan., Dec., P| 
1945 1944 194 
OO arr 1,283,780 1,274,746 1,141.08 
Calves ............. 559,505 668,766 467,677 
Hogs ..............5,299,197 5,662,719 7,830,gm 
Sheep and lambs... .2,073,735 1,933,884 1,982,987 





hogs at.some points this week were at 
the lowest levels in several years, s 
that only exceptionally heavy selling for 
the balance of the month will bring the 
Feb. slaughter to the January figure, 

New record cattle and lamb slaughter 
totals for January partially offset the 
sharp drop in hog processing. A total 
of 1,283,780 cattle was processed, a 
slight increase over the December 
slaughter of 1,274,746 head. Slaughter 
in Jan. a year ago was 1,141,081 head. 

The new record lamb slaughter for 
the period was 2,073,735 head, Decem- 
ber kill totaled 1,933,884, while during 
January of last year packers processed 
1,932,987 head. 


CANADIAN SLAUGHTER 


Dec., Dec., 12 mos. 12 mos 
1944 1943 1944 1943 
Cattle ...... 153,527 


96,964 1,354,104 1,021,334 
660,556 


Calves ...... 33,152 31,066 + 
Hogs ....... 767,669 967,384 8,766,441 7,173,500 
Sheep ....... 83,779 95,003 949,096 889,200 








SET YOUR COURSE NOW 


for profitable livestock buying . . . 
AND AN EARLY ALLIED VICTORY! 


DAYTON, OHIO 
LAFAYETTE, IND. 


L[{veges to 


BUYING 
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FORT WAYNE, IND. 


CINCINNATI, OHIO NASHVILLE, TENN. 
INDIANAPOLIS, IND. MONTGOMERY , ALA. 
OMAHA, NEB. 


KENNETT-MURRAY 


ee ee oe 





DETROIT, MICH. 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 








LOUISVILLE, KY. 





SIOUX CITY, IOWA 





West Fargo, N.D 


LIVESTOCK ORDER BUYING CO 


South St. Paul, Minn 


Billings. Mont 
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LIVESTOCK WEIGHTS 
AND COSTS 








Cash outlay by federally inspected 
ers during December, 1944, for 
purchases of livestock showed a 16 per 
cent drop compared with a year earlier, 
due mostly to a sharp drop in the num- 
ber of animals processed. Total cost of 
all classes of livestock during the month 
reached $341,507,000 compared with 
$405,325,000 for the same month a year 
earlier. Investments for the year, how- 
eer, totaled $4,127,215,000 against 
$4,036,894,000 during 1943. 


Hogs again called for the greatest 
cash outlay by packers, but expendi- 
tures for this class of livestock declined 
more than those for other types of live- 
stock. December expenditures for hogs 
by inspected packers were $189,395,000 
against $243,052,000 a year earlier, a 


$6 .tkokteeL FJ) & 


earlier, and investments for the year 
1944 compared with 1943. 








Dec., Dec., 
1944 1943 1944 1943 
(000 omitted) 
eee $116,040 $125,381 $1,430,154 $1,367,941 
Calves ..... 16,335 12,584 196,312 182,544 
TOG... cn cvce 189,395 243,052 2,264,438 2,277,949 
Sheep and 
lambs 19,737 24,308 236,311 258,460 
Total ....$341,507 $405,325 $4,127,215 $4,036,894 


Average live weights of cattle during 
December ran 37 lbs. lighter than a year 
earlier, but were 23 lbs. heavier than in 
November. Calf and sheep and lamb 
weights were a little heavier than a 
year ago while the average weight of 
hogs was down 4 lbs. Following are 
average weights with comparisons: 


Dec., Nov., Dec., 

1944 1944 1943 

Ibs. Ibs. Ibs. 

GY Gestnescvdsahestened 910.3 887.7 947.5 
SED 56 c0csebeuceesacted 940.6 908.1 974.0 
0 Ee 224.5 244.7 212.3 
BT) t bed dik noth bs b00n00 240.1 238.3 244.4 
Sheep and lambs........... 94.5 91.2 92.2 
Total live weights of cattle and 








Report Favorable On 
Condition Of Ranges 











Western ranges have a fair to good 
supply of feed with only partial snow 
covering in the northerf areas. Live- 
stock are wintering in good condition 
with light losses and little shrinkage 
from storms, according to the February 
1 Western Livestock and Range Re- 
port, issued from BAE office, Denver. 

Winter ranges were largely open for 
grazing, with partial snow covering in 
North Dakota, parts of South Dakota, 
western Nebraska, northeast Kansas, 
eastern Colorado, central and east-cen- 
tral Wyoming, and central Nevada. 

Cattle and calves are generally win- 
tering in good condition as weather 
conditions have been favorable, except 
for shrinkage in condition in local areas 
due to rain and snow. Cattle are gen- 








g the | decline of 22 per cent. The cost of cat- calves during December were heavier rally in good flesh to withstand the 

af | tle for the month was $116,040,000, than a year earlier, due to heavy ysyal more unfavorable weather condi- 
compared with $125,381,000 a year slaughter. However, because of smaller tions of the late winter. The reported 

J earlier. Calves cost about 30 per cent slaughter of both hogs and sheep and  ondition of cattle is generally as good 

vo4i more than a year earlier due to much lambs, tonnage processed was off sharp- or better than a year ago. 

an heavier slaughtering; cash investments ly from December, 1943. Following are The report also stated that winter 

839.3% § in December totaled $16,335,000, com- total live weights of cattle, calves, hogs conditions have been generally faver- 

982,987 pared with $12,584,000 a year earlier. and sheep slaughtered under federal in- able for range sheep, except in local 

ere at | Sheep and lamb costs in December were spection during December, 1944: northern areas where snow covering has 

rs, 80 $19,737,000, as against $24,308,000 in Dec. 1044 = Nov, 1944 Dec. 1943 created unfavorable grazing conditions. 

ng for | December, 1943. Cattle... .1,160,401,000 1,185,784,000 1,137,760,900 Texas sheep are wintering in better 

ag the | The following table shows total live- frogs”... !/1,359;619,000 1,258,028,000 1,849;708,000 Condition than a year ago, with favor- 

ure, stock costs to inspected packers during Sheep - 182,752,000 — 183,548,000 208,295,000 able prospects for later winter and 

ighter | December, 1945, compared with a year Total. .. .2,852,910,000 2,836,157,000 3,308,022,000 spring feed. 
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= || WANTED--- It’s SPEED You Want 

vn IN BEEF HOISTS 

eae To Contact Packers Who Desire 

cessed 


WHOLESALE 


pork packers 


uting all products 


R 

12 mos. 
1643 

021,334 

,173,550 
889,269 


@ Mixed car lots 











Permanent Representation on This Market 


—_—o——. 


@ Ample experience with the trade in this area 


@ Well qualified to represent beef, veal and 


@ Cooler facilities for assembling and distrib- 


EDWARD KOHN CO. 


Established 1920 
3843 EMERALD AVE., CHICAGO 39, ILL. 
Phone: YARDS 3134 


MEATS 


TYPE 
HW 


facts today. 
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Fast! 


40 feet per minute is the slowest 
hoisting speed of Type HW 
Robbins & Myers knocking pen 
and dressing floor hoists . . . and 
with larger motors you get 60 
f.p.m., both for a full 20-ft. lift. 


SAVES TIME... SAVES MONEY 


Compare performance any way you wish. You'll find R & M 
hoists give you top speed to handle more beef quicker; braking 
power to hold the load; accessibility for new low maintenance; 
rugged construction for long service. It’s speed you want in beef 
hoists—speed and the stamina to keep on going, month after 
month, year after year. You'll find them both, and more, in 
R & M hoists for packing plants both large and small. Get the 


ROBBINS « MYERS, INC. 


HOIST & CRANE DIVISION 


SPRINGFIELD, OHIO 
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NEVERFAIL 3-DAY HAM CURE 
Unfpreezes Capital! 


By moving hams more quickly through 
your curing cellar, NEVERFAIL 3-Day 
Ham Cure frees your capital . . . permits 
you to take quick advantage of any fav- 
orable change in the market. At the same 
time it greatly improves the quality of 
your product . . . enables you to get the 
highest prices which you are permitted 
to ask. Write us! 


H. J. WAYER & SON 


6819.27 SOUTH ASHLAND AVENUE @ 


> CO 
Gc B 
36 LLINOIS 


CHICAGO 














THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 
Represented by 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bldg. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 6—Ear!l McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 1108 F. St. S.W. 














Rath 


from the Land O’Grn 


Saas. wererrrereerr 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. Watertoo. lowa 




















THE 


CASING HOUSE 


Beraru. Levis Co., Inc, 


ESTABLISHED 1682 


CHICAGO 
AUSTRALIA 


LOMOON 
WELLINGTON 


MEW yoRkK 
BUENOS AIRES 











LAST CALL 


for copies of the famous 
“SAUSAGE 


AND MEAT SPECIALTIES” 


Only a limited number of copies of this 


nationally recognized book is stil} 
available. They are now being offered 
at a special reduced price to clear ow 
inventories! 


Thousands of copies already 
sold at $5.00 per copy 


NOW AVAILABLE AT 
00 
each 


as long as our supply lasts_ | 
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Satisfaction guaranteed or your money refund- 
ed. This book is modern, up-to-date and compre- 
hensive in scope—gives you the information you 
need to properly conduct sausage operations. 
Written and compiled by recognized experts. 
Order today! 


THE NATIONAL 


PROVISIONER 


407 S. Dearborn St., Chicago 5, Illinois 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western nfarkets, Thursday, February 
g, 1945, reported by Office of Marketing Services, War Food 
Administration : 


tations based 
wee Tess): Chicago Nat. Stk. Yds. 


BARROWS AND GILTS: 
Good and Choice: 


Omaha Kans. City St. Paul 








120-140 Ibs...... KS era ae ee ae ee 
140-160 Ibs...... 14,25-14.75 14.00-14.70 $14.25-14.45 $13.90-14.50 $14.45 only 
160-180 Ibs...... 14.75 only 14.70 only 14.35-14.45 14.25-14.50 14.45 only 
180-200 Ibs...... 14.75 only 14.700nly 14.45 0nly 14.50 only 14.45 only 
990-220 Tbs... 208 14.75 only 14.70 0nly 14.45 0nly 14.50o0nly 14.45 only 
599-240 BB.ccces 14.75 only 14.700nly 14.45 0nly 14.50 0nly 14.45 only 
240-270 Ibs.....- 14.75 only 14.70 only 14.45 0nly 14.500nly 14.45 only 
970-300 Ibs...... 14.75 only 14.700nly 14.45 0nly 14.50 only 14.45 only 
300-330 Ibs...... 14.75 only 14.700nly 14.45 0nly 14.500nly 14.45 only 
330-360 Ibs...... 14.75 only 14.60-14.70 14.45 only 14.50 only 14.45 only 
Medium | 
160-220 Ibs - 14.00-14.75 14.40-14.70 14.00-14.45 13.90-14.50 14.25-14.35 
sows: 
Good and Choice: 
270-300 14.00 only 13.95 only 13.700nly 13.75 only 13.70 only 
300-330 14.00 only 13.95 only 13.700nly 13.75 only 13.70 only 
330-360 Ibs...... 14.00 only 13.95 only 13.700nly 13.75 only 13.70 only 
360-400 Ibs...... 14.00 only 13.9% only 13.700nly 13.75 0nly 13.70 only 
Good : 
400-450 Ibs...... 14.00 only 13.95 only 13.70 only 13.75 0nly 13.70 only 
450-550 Ibs...... 14.00 only 13.95 only 13.70 only 13.75 only 13.70 only 
Medium: ! 
250-550 Ibs...... 12.75-13.75 13.50-13.95 18.50-13.70 13.50-13.75 13.25-13.50 


SLAUGHTER CATTLE, VEALERS AND CALVES: 


STEERS, Choice: 
700- 900 Ibs.... 
900-1100 Ibs.... 


1100-1300 Ibs.... 
1300-1500 Ibs.... 
STEERS, Good: 
700- 900 Ibs.... 14.75-15.75 14.00-15.50 13.50-15.25 13.25-15.25 14.25-15.75 
900-1100 Ibs.... 14.75-16.00 14.25-15.50 13.50-15.25 13.50-15.50 14.25-15.75 
1100-1300 Ibs.... 15.00-16.00 14.50-15.75 13.75-15.25 13.75-15.50 14.25-15.75 
1300-1500 Ibs.... 15.00-16.00 14.50-15.75 14.00-15.25 13.75-15.50 14.25-15.75 


STEERS, Medium: 
700-1100 Ibs.... 12.00-15.00 11.75-14.2 
1106-1300 Ibs.... 12.50-15.00 12.00-14. 


. 11.50-14.25 
50 11.50-14.25 


y 
BE 
33 


STEERS, Common: 


700-1100 Ibs.... 10.50-12.50 10.00-12.00 9.50-11.50 10.00-11.5 9.00-11.50 
HEIFERS, Choice: 

00- 800 Ibs.... 15.00-16.00 14,75-15.75 14.50-15.50 14.25-15.50 15.00-16.00 

800-1000 Ibs.... 15.25-16.25 14.75-16.00 14.50-16.00 14.50-15.75 15.00-16.00 
HEIFERS, Good: 

600- 800 Ibs... 14.00-15.00 13.50-14.7 12.75-14.50 12.75-14.50 13.00-15.00 

800-1000 Ibs.... 14.25-15.25  13.50-14.75 12.75-14.50 13.00-14.50 13.00-15.00 
HEIFERS, Medium: 

500- 900 Ibs.... 11.75-14.25 10.75-13.50 10.00-12.50 10.00-12.50 11.00-13.00 
HEIFERS, Common: 

500- 900 Ibs.... 9.50-11.75 9.00-10.75 8.50-10.00 8.75-10.00 8.50-11.00 


COWS, All Weights: 





Se 11.75-13.50 11.50-13.25 11.25-13.25 
Medium ........ 9.75-11.75 10.50-11.50 9%.50-11.25 
Cutter & com... 7.00- 2.75 7.50-10.50  7.25- 9.50 
MEE Secccece 6.00- 7.00 6.25- 7.50 6.25- 7.25 
BULLS (Yigs. Excl.), All Weights: 
Beef, good .... 13.50-14.50 12.50-13.00 12.25-13.50 12.25-12.50 11.50-12.75 
Sausage, good.. 12.75-13.65 11.00-12.50 11.75-12.50 11.75-12.25 10.50-11.50 
Sausage, med... 11.00-12.50 10.00-11.00 10.25-11.75 10.50-11.75 9.50-10.50 
Saus., cut. 
in “ebeseee 9.00-11.00 8.50-10.00 8.50-10.25 8.00-10.50 7.25- 9.25 
VEALERS: 
Good & choice.. 14.50-15.50 13.75-15.00 12.50-14.50 13.00-14.00 13.00-14.50 
Common & med 8.50-14.50 10.00-13.75 8.50-12.50 9.00-13.00 8.00-13.00 
DE sda 6:6. 7.50- 8.50 6.00-10.00 7.00- 8.50 6.00- 9.00 5.50- 8.00 
CALVES: 
Good & choice.. 12.00-13.00 12.00-14.00 11.00-13.50 12.50-14.00 .......... 
Common & med. 9 00-12.00 8.00-12.00 8.00-11.00 8.50-12.50 ...c.ceeee 
i Ci kscecees 7.75- 9.00 6.00- 8.00 7.00- 8.00 6,50- 8.50 .......... 
SLAUGHTER LAMBS AND SHEEP: 
LAMBS: 
Good & choice.. 16.50-16.65 16.25-16.75 15.75-16.35 15.75-16.85 15.25-15.75 
Medium & good. 14.50-16.00 14.00-16.00 14.00-15.50 14 50-15.50 13.00-15.00 
Common ....... 12,00-13.75 11.50-13.50 11.50-13.50 12.00-14.25 10.50-12.75 
YL6. WETHERS: 
Good & choice... 13.75-14.25 13.00-14.50 13.50-14.25 13.00-14.00 13.50-14.25 
Common & med. 12.25-13.25 12.00-12.75 12.00-13.25 11.75-12.75 11.50-13.25 
EWES: 
Good & choice... 8.50- 9.00 7.25- 8.00 8.25- 8.75 8.00- 8.50 8.00- 8.85 
mon & med. 7.00- 8.50 6.00- 7.00 6.50- 8.00 6.25- 7.75  6.50- 7.75 


Quotations on wooled stock 
ts and wool growth. 


Quotations on slaughter lambs and yearlings of Good and Choice and of 
um and Good grades, and on ewes of Good and Choice grades, as combined, 


fpresent lots averaging within the top half of the Good and the top half of the 
Medium grades, respectively. , “ 7” 


based on animals of current seasonal market 
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you cAN ALSO MEASURE 
INSULATING EFFICIENCY 


—BY THE 
EXACTING RULE 
OF COMPARISON 





COMPARE THESE 


ADVANTAGES Based on known facts and figures the se- 
POINT-BY-POINT lection of Low Temperature Insulation 
resolves itself down to a comparison of re- 

%& Higher thermal efficiency. low sultant values. The computed values of 
Conductivity of .255 6.1.0. PALCO WOOL add up to enduringly high 
x avast thermal efficiency and lasting economy in 


maintaining low temperatures within ex- 
tremely close limits. Get the complete facts 
in figures by writing for PALCO WOOL 
Insulation Manuals, today. 


%& Flome-proof . . . Fire-resistani 
through Saferized process 

¥% Moisture-resistant due to no 
capillary attraction 

¥ Odorless . . . Odor-proof. Con- 
tains no micro-organisms or 
volatiles 

%& Non-attractive to vermin ond 
insects . . . acridly distasteful 

%& Enduring permanence. Lasts as 
long as structure stands 


WRITE TODAY 
FOR MANUALS 
AND SAMPLE 








es 


}. INSULATION 











Dept. D, 100 Bush Street, San Francisco 4, California 
CHICAGOeLOS ANGELESeNEW YORK 





wan WATER HEATER 


10 SIZES TO HEAT 130 to 700 
GALLONS PER HOUR—50° temperature rise 
Sturdily built of steel for longer life. 
Amply strong for higher pressures from 
city mains. Easy to fire and easy on 
the fuel bill. 






Write Department 95-82, 
for 6" scale with pipe 
diameter marking. 








KEWANEE BOILER CORPORATION 


\ $ 





PREFERRED 
P PACKAGING 
SERVICE 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK LARD PAK 


DANIELS MANUFACTURING CO. 
RHINELANDER, WISCONSIN 


CREATORS DESIGNERS 






MULTICOLOR PRINTERS 
















for fine flavor and color— 


* Three to five day cure 
* Safe, fast, thorough 
* For artery or spray. pump 
Write for information 


The GRIFFITH LABORATORIES 
V1S-1431 W. 37th St., Chicago 9, Ill. 















The Original Philadelphia Scrapple 


ohnJ.Felin&.Co., nc. 


Pork and Beef Packers 
“Glorified” 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 














A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information or 
trade statistics by putting them in our 


New Multiple Binder 


Simple as filing letters in an 
ordinary file. ks like a 
regular bound book. Cloth 
board cover and name 
stamped in gold. Priced at 
$1.75, postpaid. Send us 
your orders today. 


No key, nothing to unscrew. 
Slip in place and they stay 
there until you want them 


THE NATIONAL PROVISIONER esrcorm se. Chicago 5, Ill. 








GRIND YOUR BY-PRODUCTS 
A The Profitable 
Gruendler Way 





ry 


—_—~ Y 
A > 


CRUSHER a«@ PULVERIZER CO. 


2915-17 North Market St., ST. LOUIS (6), MO. 





SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER show the number of 
livestock slaughtered at 15 centers 
for the week ending Feb. 3, 1945. 








CATTLE 

Week Cor. 

ended Prev. week, 

Feb.3 week 1944 
Chicagot ..... 26,561 26,692 26,069 
Kansas City... 22,091 20,374 19,324 
Omaba* ...... 24,280 24,638 23,015 
East St. Louis. 10,861 10,842 12,622 
St. Joseph..... » 8,357 10,205 
Sioux City.... 11,310 10,974 14,837 
Wichita® ..... 3,158 3,261 3,126 
Philadelphia .. 2,280 2,529 1,755 
Indianapolis .. 2,298 2,168 2,491 
New York & 

Jersey City. 10,967 10,208 11,495 
Okla. City*... 7,704 6,974 ,270 
Cincinnati .... 2,868 5,076 3,087 
Denver ....... 4,416 6,513 17,364 
St. Paul. ...6 11,506 14,084 14,042 
Milwaukee 3,266 3,566 3,536 

OUND ccssse 152,670 156,256 157,238 

*Cattle and calves. 

HOGS 
Chicago ...... 162,014 
Kansas City... 93,361 
Omaha ....... 99,320 
East St. Louis’ 50, 120,115 
St. Joseph... 7 56,312 
Sioux City.... 68,461 

fichita ...... 14,014 
Philadelphia .. 17,536 
Indianapolis 30,125 
New York & 

Jersey City. 63,538 
Okla. City.... 26,067 
Cincinnati 14,737 
eee 23,696 
St. Paul. 99,314 
Milwaukee 13,839 

Total ......351,145 409,083 902,449 


1Includes National Stock Yards, B. 
St. Louis, Ill., and St. Louis, Mo. 


SHEEP 
Chicagot ..... 19,076 19,612 20,234 
Kansas City... 39,242 40,848 23,842 
Omaha ....... 39,145 42,489 33,987 
East St. Louis. 7,971 6,223 7,129 
St. Joseph..... 19,268 27,089 12,387 
Sioux City.... 22,518 24,498 24,875 
Wichita ...... 3,266 2,470 2,134 
Philadelphia . 1,852 3,348 2,411 
Indianapolis 2,989 2,062 1,411 


New York & 











Jersey City. 50,011 54,095 
Okla. City.... ,257 1,309 
Cincinnati .... a9 1,474 
DEE  wdaces 11,723 14,286 
Se. 18,230 19,659 
Milwaukee 1,493 1,506 

reer 239,041 260,968 2 


tNot including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, Feb. 5, 1945: 


CATTLE: 
Steers, med. & gd....$15.50@16.50 
Cows, com. & med.... 10.50@14.00 
Cows, cut. & com..... 10.00@10.50 
Cows, can. & cut..... 8.00@10.00 
Bulls, com. & med.... 10.00@13.50 


CALVES: 
Vealers, gd. & ch.....$17.50@18.60 
Vealers, com. & med.. 14.50@17.50 
Calves, med. & gd.... 13.00@16.00 
Calves, com. & med... 9.00@11.00 
HOGS: 
Gd. & ch., 160-240 Ib........ $15.00 
LAMBS: 
Lambs, gd. & ch............ $17.00 


Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended Feb. 3, 1945. 

Cattle Calves Hogs* Sheep 


Salable ....1,041 1,974 453 343 
Directs incl.5,071 7,474 18,276 47,079 


Previous week: 
Salable ..1,152 


2,345 366 81 
Directs 


9,970 19,415 45,302 
*Including hogs at 31st street. 








CORN BELT DIRECT 
TRADING 


(Reported by Office of Marketing 
Service, War Food Admi 


Des Moines, Ia., F 
8.—At the 19 cone 
yards and 11 packing play 
in Iowa and Minnesota, hog 
prices were little changy 
this week. 


Hogs, good to choice: 





160-180 

240-330 4 
330-360 

Sows: 

700-890 Ibe... 


Receipts of hogs at Com 
Belt markets for the wed 
ended February 8 were g 
follows: 


This Same day 

week last wk. 
Feb. 2.......220..+20,800 36,800 
POR. B. ccccccccces 27,500 2% 
Web. &...)..000c.cceaeee 38, Roe 
POR. 6. oc cccccceces 22,400 280 
BO, Besove weaves edt, 400 27a 
DU Becca siivacsis 36,200 7 


RECEIPTS AT CHIEF 
CENTERS 
Receipts at leading mar 
kets for the week ended 
February 3, were reported t 
be as follows: 


AT 20 MARKBTS, 
WEEK 





ENDED: Cattle Hogs Sheep 
Fob. 8...5.- 279,000 348,000 276,00 
Jan. 2, 328,000 
1944 . 

1943 .......209,000 : 
ne 196,000 443,000 

AT 11 MARKETS, 

WEEK ENDED: Hogs 
February 3............+00+---2000@ 
Jammary Bl... ..0ccccccccescuen 
BEER cccccceceenctcnsnsae 72 
eee 401,000 
BED ee ccvncedioccesaneee 361,000 
AT 7 MARKETS, 

WEEK 
ENDED: Cattle Hogs Sheep 
Tok, B...-.- 204,000 259,000 220,000 
Jan. 27..... 188,000 294,000 256,00 
BEE. cavenes 173,000 652,000 185,000 
Sl ae 152,000 363,000 206, 
TIED  csvcese 136,000 320,000 155,00 





LIVESTOCK SUPPLY 
SOURCES 


Percentage of livestock 
slaughtered during December, 
1944, bought at stockyards 
and direct, as reported by 
WFA: 





Dec., Nov., Det, 
1944 1 14463 
Per- Per- Per 
cent cent cent 
Cattle— : 
Stockyards . 15.7 75.1 7. 
OURS. cc ccccccs 24.3 24.9 43 
Calves— es 
Stockyards ....60.7 66.0 
Other ..ccscces 39.3 34.0 309 
Hogs a 
Stockyards . 386.7 40.3 
eS Pe 63.3 59.7 S88 
Sheep and lambs— an 
Stockyards ....62.9 64.5 
EES 37.1 35.5 08 
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PACKERS’ 
PURCHASES 


of any 7 packers 
prince al centers for e wee 
S Soreréay, Feb. 3, 1945, as 
to THE NATIONAL PROVI- 
ONER. 
. CHICAGO 
or, 2,449 hogs; Swift, 1,474 
- Wilson, 1,534 hogs; Western, 
hogs; Agar, 3,214 hogs; Ship- 
pers 11,356 hogs; Others 25,608 hogs. 
Total: 26,561 eattle; 4,329 calves; 
47,440 hogs; 19,076 sheep. 


KANSAS CITY 





Cattle Calves Hogs Sheep 
Armour ... 5,066 770 1,990 9,812 
Sehy ... 8,611 774 1,132 6,877 
Swift . 3,011 1,075 1,550 12,323 
ilson . 117 1,259 6,066 
2,582 3,753 
8,513 38,831 

Cattle & 
Calves Hogs Sheep 
mmour ..... 8,415 8,222 11,997 
auueby ens 6,144 5,334 $,394 
Swift ....... 4,800 4,284 14,115 
Wilkes ....- 2,832 3,723 1,580 
Independent. eee 2,244 eee 
Others ....-- eee 9,167 our 
Cattle and calves: Kroger, 1,205; 
Nebraska, 837; Eagle, 40; Greater 


Omaha, 152; Hoffman, 83; Rothschild, 





96; Roth, 180; So. Omaha, 1,173; 
American, 28; Merchant's, 64. 
Total: 26,319 cattle and calves; 
92,974 hogs and 36,086 sheep. 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour .. 2,710 1,455 6,652 2,752 
Swift .... 2,673 1,468 5,059 2,041 
Hanter . 1,643 Je 3,636 849 
Heil ....- 1,317 eee 
Krey ..... 889 ee 
laclede .. 2,013 is 
Sieloff ... ... er 960 oh 
Others ... 3,835 180 3,257 2,329 
Shippers 6 1,853 14,975 251 
Total ..15,957 4,956 38,758 8,222 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift ..,. 3,258 563 7,434 12,436 
Armour .. 3,698 498 6,639 6,090 
Others ... 4,224 56 1,933 1,152 
Total ..11,180 1,117 16,006 19,678 


Not including 2,813 hogs and 742 
sheep bought direct. 


SIOUX CITY 

Cattle Calves Hogs Sheep 
Ondahy ... 3,816 140 7,610 7,127 
Armour .. 4,010 82 8,272 8,107 
Swi 5,062 6,335 


ft .... 2,646 116 
6 








Others ... 473 10 ees 

Shippers . 8,251 6,710 2,000 

Total ..19,196 344 27,664 23,569 

WICHITA 

Cattle Calves Hogs Sheep 

Cudahy ... 1,347 347 1,838 3,266 

Guggenheim 572 cca a" oo 

Me 

tertag 198 tae 73 
DS ethos 134 eee 849 

Sunflower. . 10 eee 159 we 

Others ... 2,552 son 858 137 

Total .. 4,838 347 3,777 38,403 

OKLAHOMA CITY 

Cattle Calves Hogs Sheep 

Armour .. 2,714 985 1,560 852 

Wilson ... 2,020 823 1,565 1,111 

Others ... 329 e'es 876 eee 


Total .. 5,063 1,808 4,001 1,968 


Not including 833 cattle, 4,370 hogs 
ind 294 sheep bought direct. ° 











CINCINNATI 
Cattle Calves Hogs Sheep 
: . ese 225 
2,504 ve 

349 

-.. 1,008 

44 soe 

oo. 1,766 
186 see see 
640 859 42 
800 1,160 ese 
Total .. 3,022 1,170 7,816 267 


Not including 2,553 cattl 
5S e, 7 calves 
1,258 hogs bought direct. 


FORT WORTH 














Armour 1,665 1,548 1,889 
Swift .... 1,851 1,775 1,897 
Blue 
Bonnet 282 46 37 
GF cesses 350 27 653 
Rosenthal.. 224 97 147 
Total .. 4,372 3,488 4,623 
DENVER 
Cattle Calves Hogs 
Armour .. 1,085 229 4,075 
Swift se 174 4,788 
Cudahy . 34 3,034 
Others 153 1,982 
Total 590 13,879 
8ST. PAUL 
Cattle Calves Hogs 
Armour .. 2,050 2,991 9,352 
Cudahy ... 1,394 632 ese 
Swift .... 3,165 4,904 13,167 
Others . 6,862 1,736 eee 
Total ..13,371 10,263 22,519 
TOTAL PACKER PURCHA 
Week 
ended Prev. 
Feb.3 week 
Cattle ..... 165,673 164,856 
Hogs ...... 227,970 262,208 
Sheep ...... 205,640 217,579 


19,924 
Sheep 


2,011 
10,522 


18,230 
SES 


Cor. 
week, 

1944 
138,289 
536,715 
160,833 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stock Yards for current 


and comparative periods. 


RECEIPTS 
Cattle Calves Hogs 








Feb. 2... 3,101 544 10,511 
Feb. 3... 635 19 3,628 
Feb. 5 860 9,010 
Feb. 1,052 18,339 
Feb. 7... 1,012 14,297 
Feb. | 5 800 12,000 
*Wk. 

so far.49,969 3,724 53,646 


Wk. ago.47,424 3,830 58,657 
1944 ....48,408 3,790 132,166 
1943 ....40,277 2,897 95,935 

*Including 800 cattle, 118 


Sheep 





calves, 


18,419 hogs and 11,149 sheep direct to 











packers. 
SHIPMENTS 
Cattle Calves Hogs 
Feb. 2... 3,083 oss 2,534 
Feb. 3.. 304 33 127 
Feb. 5... 1,314 61 281 
Feb. 6... 1,407 81 686 
Fez. 7... 6,005 159 3,150 
Feb. 8... 3,000 100 =61,500 
Wk. 
so far.11,816 401 5,617 
Wk ago.17,415 324 8,627 
1944 ....16,024 504 12,653 
1943 ....16,250 962 20,444 


Sheep 
2,325 





6,587 
7,099 
7,354 
6,352 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chi- 





eago packers and shippers week 
ended Thursday, Feb. 8: 
Week ended Prev. 
Feb. 8 week 
Packers’ purch....31,644 39,142 
Shippers’ purch.... 8,278 10,622 
Betas occcccccces 39,922 49,764 
FEBRUARY MOVEMENT 
1945 1944 
Cattle ...............50,556 54,718 
GBUED 00 ccc cd ccsccces ME 5,369 
BD * cigewes ccedoeeun 80,204 189,950 
GED wescnecececacsd 44,930 34,842 
SHIPMENTS 
1945 1944 
GES | éccibcl\esndoter 20,286 20,597 
Hogs 10,947 19,908 
GOD ns ezs Cred weaeed 0,869 9,547 


PACIFIC COAST LIVESTOCK 
Receipts for five days end- 


ed February 2: 
Cattle Calves Hogs 


Sheep 


Los Ang....6,968 1,137 1,687 277 


San Fran...1,100 


1, 
Portland ..2,625 275 1,525 
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1,850 
2,150 








HYGRADE'S 


Famous 
Corned Beel 
and Tongues 


CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y 

















HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL + PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 




















OLD-HOL 


TRUCK REFRIGERATION 


Provide is n WI 

















MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the Office of Marketing Service, W.F.A.) 
WESTERN DRESSED MEATS 


STEERS, carcass 


COWS, carcass 


BULLS, carcass 


VEAL, carcass 


LAMB, carcass 


MUTTON, carcass 


PORK CUTS, lbs. 


BEEF CUTS, Ibs. 


CATTLE, head 


CALVES, head 


HOGS, head 


SHEEP, head 


Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


New York 
ending February 3, 1945. 5,174 
POOVICES ccscccscccccece 5,006 
week year ago.........-. 4,628 
ending February 3, 1945 3,506 
PUCVICES 2. cccccccsecece 2,888 
week year ago.......... 2,009 
ending February 3, 1945 298 
PCCVIORS 2. ciccccccccccs 249 
week year ago.......... 602 
ending February 3, 1945 11,679 
BOOVIRES ccc cocccccsoces 9,626 
week year ago.......... 7,136 
ending February 3, 1945 32,053 
BECVIGMS “aciccvcrcocaces 33,464 
week year AG0.......++- 29,732 
ending February 3, 1945. 9,080 
POOVIGED oc ki ccocscscccce 9,920 
week year Ago.......... 1,405 
ending February 3, 1945. 968,409 
PTOVICUS 2 cc cccccccccccs 1,462,432 
week year ago.......... 2,769,155 
ending February 3, 1945. 245,559 
BROUETED 2 oc ctsecocesees 279,747 


week year ago.........+.+ 


LOCAL SLAUGHTERS 
ending February 3, 1945. 
previous 
week year ago.......... 
ending February 3, 1945. 
previous 
week year @go0..........+ 
ending February 3, 1945. 
previous 
week year ago.......... 
ending February 3, 1945. 
previous 
week year ago.......... 


693,695 


10,930 
10,091 
11,438 

6,891 

9,319 

8,436 
36,193 
44,715 
63,132 
47,304 
53,908 
57,386 


Country dressed product at New York totaled 5,131 veal, 


lambs. 
shown above. 


Phila. 
1,508 
1,572 
1,500 
2,582 
2,632 
2,048 
16 

21 

88 
1,099 
791 
699 

10,485 

10,342 
9,334 
1,670 
1,753 

20 
511,207 
518,055 
523,821 


2,280 





2,411 


Boston 
522 
590 
569 

1,748 
1,483 
1,373 
144 

131 

116 

326 

373 
1,102 
16,422 
17,612 
13,314 
3,270 
2,339 
308 
45,079 
114,996 
314,536 


218 hogs and 186 
Previous week 5,865 veal, 166 hogs and 327 lambs in addition to that 







WEEKLY INSPECTED KILL Z 


Another drop was registered in inspected slaughter as 
centers during the week ended February 3. Hog kill dromag. 
to one of the lowest levels of the winter season, with 
641,158 head processed compared with 1,424,796 head aw 
earlier. Processing of other classes of livestock was slightly 
larger than a year earlier. ; 






Cattle Calves H 
NORTH ATLANTIC = 
New York, Newark, Jersey City......... 10,967 6,891 37,820 
Baltimore, Philadelphia ................ 3,482 585 20,168 4 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis...... 31, 
Th th - cdc eetabe cons eee evs ecee) Me pte Sie 
St. Paul-Wisconsin Group’.............. 2 69,385 
i SE MET ss cantuctece baweiveso vena 50,775 
DME peeekss ed cbswkdiee ns secsess ees 30,617 
PE (Mp cakvagnscsd chee ewveeesnaceaeed 35,204 
ED WO 5 ncsaes cded secediascaveakb’ 32,858 
Ee Gs Pa vc ws t0h coe vediucenene \y 151,520 
EY) gibt sep btbnasecretéccadddees 5,780 33,858 
SOUTH CENTRAL WEST*............... 21,705 40,489 em 
ROCKY MOUNTAIN® ...ccccccscccecccecs 6,245 16,197 1G 
PEE © 6ns 0 b0nceehn sec cbabasedeieintae 18,519 21,016 30ay 
Ep ae aot 21,148 641,158 Saupe 
en ee | ORE, a a 50.5040 6040406400660 720'tee 44 
Total Inst year. ......scccsccccccccceces 208,039 1,424,796 330g 
1Includes St. Paul, S. St. Paul and Newport, Minn., Madison, Milwaukee, 


Green Bay, Wis. Includes St. Louis Ntl. Stock Yards, E. St. Louis, th, 
St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee 
and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. % 
S. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okla., Ft. Worth 
“Includes Denver, Colo., Ogden and Salt Lake, Utah. ‘Includes Los 
Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 


iirie: 


y 


i 
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SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by the War Food Admin 
istration, at eight southern packing plants located at Albany 
Columbus, Moultrie, Thomasville, and Tifton, Ga.; Dothan, 
Ala.; Jacksonville and Tallahassee, Fla.: 


Cattle Calves Hogs 
TOES GUGOR TURE Bicnccescesscckcscctccecns 2,666 970 “an 
BOE WOO 00 cccndosvivevacedioccsrcocvscevcesne 2,549 836 eX. ) 
EMGE FORE ooo cccscccccccccscccccccccccccccccc ccc cmOOn 571 37 











BEEF 
HAMS 





PORK 
BACON 
LARD * CANNED MEATS ¢ Sheep, hog and beef casings 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 


VEAL LAMB 
SAUSAGE 














Buy PORTUGAL’S BEST 


if 


NEW CROP 


your dealer cannot 


supply you, WRITE US 


Telephone: WA Iker 5-1741 


For Incomparable PAPRIKA Value 


Shippers Representatives 


VICTOR M.CALDERON CoO. 


99 Hudson Street, New York [3 


“RED CARNATION” PAPRIKA 


SAMPLES, FROM ACTUAL ARRIVALS, ON REQUEST 








| 





a 
— 





Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 
——— 




















8.A1, EST. 13 
PHILADELPHIA BONELESS BEEF CO. 
223 Callowhill Street Philadelphia 23, Pa. 
RECEIVERS OF 
Straight and Mixed Carload Shipments 
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BEEF AND PORK 
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Position Wanted 


Help Wanted 


Equipment for Sale 





uusiNG SALESMAN: 
ritory ~y — years, well known, can handle 
siditional lin Commission basis. W -29, THE 
sONAL PROV ISIONER, 300 Madison Ave., 

¥. 


New York 17, N 


— 

pACKING HOUSE MANAGER or Superintendent 
* thirty years practical and executive experi- 
ence. Prefer Pacific coast. W-30, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, 
i. 


Contacting eastern ter- 








as 
SAUSAGE FOREMAN wants position with re- 
liable small or me dium size concern, middle west 
@ western territory preferred. Practical experi- 
mee covers many years in the manufacturing and 
ge! of meats. Sober and dependable. Write 
THE NATIONAL PROVISIONER, 407 8. 


+ ne Bh St.. Chicago 5, Ill. 


 a—aenae 
POSITION WAN TED AS CONTROLLER: Experi- 
ence includes killing, cutting, curing, credits sales 
wd office management. I could be valuable as 
secutive assistant to a president. Chicago area 








erred. W-37, THE NATIONAL PROVI- 
GONER. 407 8. Dearborn St., Chicago 5, Ill. 
goxes, -_ 





WANTED: Exec utive with well rounded executive 
ence wishes position as general manager. 

practical buying, operating, selling and labor 

lations. W-38, THE NATIONAL PROVISIONER, 

ms. Dearborn § St.. _ Chicago 5, Il. 

—— 





(AN YOU USE the services of a man whose ex- 
includes all phases of sausage room work, 

staffing, smoking. grinding, chopping, also curing 
and bacon? W-39, THE NATIONAL PRO- 

VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 





aca 
ACCOUNTANT-OFFICE MANAGER: Thoroughly 
experienced in packing house general, departmental 
and cost accounting. Take complete charge. Ex- 
cellent references. Small midwestern or western 
packer preferred. W-42, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago 5, Ill. 





Plants for Sale 





WHOLESALE and retail market, slaughter house, 
sausage machinery and all equipment. Sell or lease. 
location in heart of city. Good opportunity for 
tight man. For details and further information 
write Josephine Lehde, 2812 Cole Ave., Waco, 
Texas. 


POR SALE: Small packing plant, good town, doing 

splendid ory and retail business. Real bar- 
Priced t for quick sale by owner. FS-26, 
NATIONAL PROVI SIONER. 407 S. Dear- 

born St., Chicago 5, q 

BEEF KILLING PLANT: 1,000 wate a week, 
2,500 calves and lambs. B.A inspected. 
York area, FS-34, THE NATIONAL. ~— 

VISIONER, 300 Madison Ave., New York 17, 


POR SALE: Complete wholesale sausage manu- 
facturing machinery and equipment. 1310 a 
Arthur Ave., Milwaukee, Wisconsin. Telephone 
Sberidan 0954. 














Equipment for Sale 





FOR SALE: Stainless steel sausage stuffing table. 
Top made of 12 gauge stainless steel and sub- 
Mantially reinforced underneath. The pipe legs 
ate fitted with adjustable ball feet, which can be 
wed for leveling the table wherever necessary. 
Specifications are: overall length, 9 feet, overall 
, 36 inches, overall width, stuffer end, 18 
: opposite end 46 inches. This table has 
tever been used. Crated and ready for delivery 
PS paee f.o.b. Kansas City. Phil Hantover, Inc., 
Baltimore Ave., Kansas City 8, Mo. 





WANTED: Superintendent by company operating 
medium size packing plant, experienced in slaugh- 
tering, processing, sausage manufacturing, render- 

g and some knowledge of mechanical mainte- 
nance. This is a good post war job offering real 
opportunities to the right man. W-20, THE NA- 
TIONAL PROVISIONER, 407 5S. Dearborn St., 
Chicago 5, Ill. 





WANTED: Experienced men: 2 stuffers, 1 cook, 
1 smoker, 1 pork cutter, 5 all around butchers. 
Steady employment. Post war positions in an Ohio 
plant. Write W-32, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 





INDEPENDENT sausage manufacturer in Michi- 
gan wants a man to take charge of sausage = 
duction. Give —— of past experience, age and 
salary expected. W-918, THE NATIONAL PRO- 
VISIONE 407 S. Dearborn St., Chicago 5, Ill. 


SAUSAGE MAKER WANTED — 


Lengthy experience necessary. Must have good 
references of character and stability. New, me- 
dium sized plant located in Indiana, working 
conditions ideal. Willing to pay $100.00 per week 
to person who can prove knowledge, experience 
and capability. This is an opportunity for a 
permanent position with even greater possibilities 
for one who takes pride in his product and the 
name it bears. Our employees are aware of this 
ad and all replies will be held in strict confidence. 
W-16, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 








WANTED in modern large meat packing plant, 
one architectural engineer, one mechanical engi- 
neer for general designing, and one mechanical 
engineer to ~~ —— power plant engineer. 
Three years experience. W-3, THE 
NATIONAL PROVISIONER. 407 8. Dearborn St., 
Chicago 5, Ill. 





WANTED: Killing and cutting foreman who is 
thoroughly experienced on both cattle and hogs. 
Medium sized plant in central east. State age, 
experience and full particulars. W-927, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn S&t., 
Chicago 5, IIL 





PACKINGHOUSE REFRIGERATING ENGINEER: 
Good salary, plant in New York Area. Give full 
details in first letter. W-944, THE NATIONAL 
_— 407 S. Dearborn St., Chicago 5, 





WANTED: Controller for medium sized packing 
company located on the eastern seaboard. Packing 
house experience preferred. W-40, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Il. 





RENDERING MAN WANTED: Experienced ren- 
dering man capable of taking full charge. W-41, 
THE NATIONAL PROVISIONER, 300 Madison 
Ave., New York 17, N.Y. 





WANTED: Assistant superintendent for growing 
Chicago packing house. Splendid opportunity for 
right man. 33, THE NATIONAL PROVI- 
SIONER. 407 8. Dearborn St., Chicago 5, Ill. 





Miscellaneous 





READ AIM, the illustrated monthly magazine for 
all those interested in industrial physical fitness. 
Covers all phases sports, recreation, promotion, 
management. Special offer 7 issues for $1.00 plus 
free 34-page personal physical fitness guide. Write 
AIM magazine, Clinton 26, South Carolina. 





MEAT PACKERS—ATTENTION! 


FOR SALE: 1—Vertical cooker or dryer, 10 dia. 
x 410” high; 2—4x8 and 4x9 Lard Rolls; 75 la 
wood tanks; rendering tanks; tankage dryers. 
2—241 Meat grinders; 1—#27 Buffalo Silent 
Cutter; 1—Creasy 3152-Y Ice Breaker. nepect 
our stock at 335 Doremus Ave., Newark, N. J. 
Send us your inquiries. WHAT HAVE YOU FOR 
SALE? Consolidated Products Co., Inc., 14-19 
Park Row, New York City 7. N. Y. 


3 





1—Boss Jr. belly roller 

1—Link-Belt bacon slicing machine with motor 
1—Senior automatic electric can sealer 

1—Hog or bone crusher 

1—Sausage stuffer 

80—Bacon forming boxes 

1—Revolving baking oven 

FS-27, THE NATIONAL PROVISIONER, 407 8. 
Dearborn 8t., » Chicago 5, I. 








FOR SALE: Best & Donovan scribe saw, like 
new. Has been used very little. AC. current, 220 
volts, 60 cycle, 6%” saw, 3 phase. Price $285.00 
f.o.b. Wilmington, Delaware. Wilmington Pro- 
vision Company. 





Complete Power Plant 


As we have contracted for our power needs there- 

by making the following equipment surplus, it is 

offered subject to prior sale F.0.B. McCook, Nebr. 

with 60-day guarantee. This equipment has been 

checked and worn parts have been replaced. This 

is good equipment as it has been used only part 

time for about two years. 

UNIT # 1—Venn- ee Machine em Chi- 

eago, Semi-Diesel, 327 R.P.M., 150 H.P., 3 Cyl, 

2 Cycle. 
Ideal Electric and Manufacturing Company 
alternator. Fly wheel type, Direct con- 
nected, 88 K.W., 110 K.V.A., 240 volt A.C., 
80% P.F., Cycle. Ideal Exciter, V-Belt 
driven, 1450 R.P.M. Ideal Switchboard, 
Dead Front, with Simplex Voltage Regu- 
lator. Is used for #1 and #2 units. 

UNIT 2 2—Venn-Severin Semi-Diesel 327 R.P.M., 

100 H.P., 2 Cyl, 2 Cyele. 
Ideal alternator, Fly wheel type, Direct 
Connected, 60 K.W., 75 K.V.A., 240 Volt 
A.C., 80% P.F., 60 Gycle. Ideal Exciter, V- 
Belt driven, 1450 R.P.M. Ideal switchboard. 
Simplex Voltage Regulator. 

UNIT # 3—Venn Severin Full Diesel 650 R.P.M., 

40 H.P., 3 Cyl., 2 Cycle. 
Ideal alternator driven by 6 V-Belts, 
25M.W., 31.2 K.V.A., 240 Volt A.C., 80% 
P.F., 60 Cycle, 1800 R.P.M. Ideal Exciter. 
Direct connected to alternator. Ideal 
switchboard. This unit is all mounted on 
one steel base. 

All three units can be operated in parallel which 

makes for great economy for varying loads. Space 

15 ft. x 20 ft. 

This equipment may be checked as now installed. 

Complete description and price on application. 


CHITWOOD PACKING COMPANY 
P.O. Box 531, McCook, Nebr. 





1—Beef casing cleaner—M.D. 

1—Bean high pressure water pump 

1—No. 11 mechanical bone crusher 
1—#25-cre Mitts-Merrill crusher 
1—#25-Diamond hog crusher 

2—4x7 rendering cookers 

2—4x10 dry rendering cookers 

1—5x12 dry rendering cookers 

1—500 ton crackling press & pump 

i1—hyd. pump 14x1\%x14—5000t W.P. 
1—hyd. pump 16x1%x14—5000 W.P 

Prices and particulars on request. Keating Equip- 
ment Co., 30 Church St., New York 17, N.Y. 
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Invest in VICTORY and AMERICA 
BUY ANOTHER WAR BOND 


AND KEEP IT! 


* * * * 




















The Chicago area was threatened with a deerease in its sau- 
sage production recently when 614-ft., 287-lb. Edward Hribek 
decided to emulate “the man on the flying trapeze.” Hribek, 
described as a key man in the production of sausage at a 
Chicago plant, failed to ration himself very strictly at a neigh- 
borhood bar, as the police pieced the story together later. When 
he boarded a street car, he refused to pay his fare and sought to 
amuse fellow passengers by performing gymnastics from a bar 
near the roof of the trolley. The crew, fearing Hribek’s huge 
weight would cause the roof to collapse, pulled up at the nearest 
police station where a police squad, aided by numerous rein- 
forcements, finally brought him under control. Upon the inter- 
vention of his employer, who said that the firm’s sausage 
production would suffer unless Hribek were returned to his job, 
the magistrate released Hribek to the custody of his wife, who 
was waiting for him but not speaking to him. 


kk * 


To the wonders of the postwar world may be added a vending 
machine which delivers a red hot in a bun, neatly wrapped in a 
paper napkin. Here’s how it will operate: When a coin is de- 
posited, the frankfurter is electrically heated by means of a 
diathermy coil, bringing it to the hungry consumer with that 
‘just cooked” flavor intact. 


xk * 


One of the leading soap manufacturers is planning to promote 
an offer of a bar of soap for every newborn child. Whether the 
campaign is expected to have any effect on the nation’s birth- 
rate is not announced. However, the company certainly can’t 
be accused of undue delay in getting its product into the hands 
of new customers. 


kk * 
Out of the Past... 


{Based on information from the files of THE NATIONAL PROVISIONER] 


The current dearth of hogs being sent to market provokes the 
reflection that there have been times when pork was plentiful— 
and in demand. Shortly before the United States became in- 
volved in World War I—the exact date was February 3, 1917— 
THE NATIONAL PROVISIONER observed that never before had 
home consumptive demand for pork been so great. ‘Only last 
week,”’ it was pointed out, “230,000 hogs were received in 
Chicago, 30,000 being shipped directly to the big Chicago 
packers, leaving 200,000 on the market.”’ There being no price 
ceiling at the time, the age-old law of supply and demand went 
to work, causing prices to climb. Retail prices of pork loins 
moved up to 20@2Ic, pork chops to 23c. The Provisioner 
quoted one source as observing: “Prices for live hogs and cash 
cured products are advancing so fast that it is only a matter of 
a short time when the futures will be due for a sharp upturn.” 
One of the factors mentioned was that “active buying by 
Eastern and Canadian packers continues to advance prices and 
it is hard to say how high the market for hogs will go.”” The 
weekly average price of Chicago hogs at the time was $11.30. 
For the corresponding week a year earlier, the price had been 
$7.70. 
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ADVERTISERS 


in this issue of THE NATIONAL PROVISION| 





Allbright-Nell Co., The 
Armour and Company 
Associated Bag & Apron Co... ........cccccecscevesccenin 


Baker Ice Machine Co., 
Basic Food Material, Inc 
Basic Vegetable Products Co 


Calderon, Victor Company 

Central Livestock Siac Buying Company 
Cincinnati Butchers’ Supply Co., The 
Corn Products Sales Co 

Crescent Mfg. Co 


Daniels Manufacturing Co 
Diamond Crystal Salt Co 
Dole Refrigerating Co 


Felin, John J., & Co., Inc 
Fleishel Lumber Company 


Girdler Corp., The 

Globe Company 

GMC Truck & Coach Div. General Motors Corp 
Griffith Laboratories, The 

Gruendler Crusher & 


Hottmann Machine Company, The 
Howe Ice Machine Co 

Hunter Packing Co 

Hygrade Food Products Corp 


Moemmott-BMurray @ Ce. ..cccccccccccccecccsccscscc ccs “4 
Kewanee Boiler Corp 

Kohn, Edward Company 

Kold-Hold Mfg. Co 


Legg Packing Company, Inc., 
igh Safety Shoe Company 
Levi, Berth. & Co., 


Mayer, H. J., ¢ Sons Co 
McMurray, x 

Mitts & Srerrilt: 

Morrell, 

Murray, 


Nekoosa-Edwards Paper Co 
Niagara Blower Co 


ey Packing Company 
Orr & Sembower, Inc 


Pacific Lumber Company, The 
Packers Commission Co 
Paterson Parchment Paper Co... 
Philadelphia Boneless Beef Co 
Powers Regulator Co., T 


Rath Packin 
Robbins & 


Smith’s Sons Co., John E. 

Specialty Mfrs. Sales Co 

Sperti, Inc. 

Standard Conveyor Co. 

Stedman’s Foundry & Machine Works 
Stevenson Cold Storage Door Co.... 
Svendsen, Sami 

Sylvania Industrial Corporation 





Transparent Package Company 


Vilter Manufacturing Co 
Vogt, F. G. & Sons, Inc 


West Carrollton Parchment Co 
Wilmington Provision Co 
Wilson & Co 

Worcester Salt Company 


While every precaution is taken to insure accuracy, we cannot 
antee against the possibility of a change or omission in this 








The firms listed here are in partnership with you. The p: 
and equipment they manufacture and the services they 
are designed to help you do your work more efficiently, 
economically and to help you make better products which 
can merchandise more profitably. Their advertisements 
opportunities to you which you should not overlook. 


The National Provisioner—February 10, 
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